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iding Publication in the Meat Packing and Ajiied Industries Since 1891 | 


B ly SSE BRS KER AG. 


BOARD OF TRADE BUILDING * SIXTEENTH FLOOR 
THE DRESSED HOG BROKERS « CHICAGO 


DENOMINATOR DRESSED HOG SPECIALISTS 





WHERE THE HOGS ARE CUT, NOT WHERE 
THEY ARE KILLED, is what really counts! 
By cutting SHIPPED-IN DRESSED HOGS, a 
Packer has a PRICE ADVANTAGE over a 
competitor who kills and cuts shipped-in live 
CO hogs, and also a PRODUCT ADVANTAGE over 
Kae a competitor who purchases shipped-in carload 
_ lots of green pork cuts. 
LONG DISTANCE PHONE THE PRICE ADVANTAGE, because a Hog Belt IRVIN A. BUSSE, Sr. 
Meee TER 9 - 911 3 Slaughterer can put up Dressed Hogs substan- 
tially cheaper than a Slaughterer who has to 
have live hogs shipped-in and suffer consider- 
able tissue shrink, as well as death losses and bruising in transit. 
THE PRODUCT ADVANTAGE over fatigued appearing Pork Cuts, not only because the 
cuts and trimmings derived from shipped-in Dressed Hogs can be cut and trimmed to suit 
the Buyer's own peculiar requirements but also because they are fresher, since they have 
been encased in the carcass during shipment and protected from the exposure and deteriora- 
tion to which Cuts shipments are subjected. 
A TELEPHONE CALL TO US will not only give you the broadest possible coverage of all 
Dressed Hog Buyers or Sellers, but also the most accurate market appraisal. 


OUR CREDO 


To constantly strive to divide, equitably, between Buyer and Seller, through 
the Busse Denominator Pricing Method, the economic savings and advan- 
tages inherent in the shipping of Dressed Hogs, instead of Live Hogs or Cuts. 


IRVIN A. BUSSE, Jr. 





Write us for complete information and 
your handy size permanent personal 
copy of the BUSSE BASIC DRESSED 
HOG DENOMINATOR SCHEDULE. 


AYARPIAINATADSC ANN NEVEINDERS OF DRESSED HOG BUSINESS 





REVOLUTIONARY, SCIENTIFIC ACHIEVEMENT .-.-. 


TRewAMATING c.ose-secien 


VARIABLE SPEED DRIVE 


CONTINUOUS 


MACHINE 


Vlcuune Coidrolled 





6000 to 18000 muy 
lbs. per hour | | 





* Continuously variable speed from 


6000 to 18000 Ibs. per hour 


actual extrusion time 


THE GLOBE COMPANY 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 
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All-In-One 
FLAVOR 


BOOSTER 
from Custom 


The remarkable flavor boosters developed by Custom 











do so much more than ordinary products, you'll wonder 


how you ever managed without them. 


Of course, Custom flavor boosters do their most important job 
best of all. They deliver a hearty, satisfying flavor that helps build 


consumer preference for your brand. And, whether you 
WRITE US TODAY TO 


Be sure to ask your Custom Field Man about Flavotex or 
Flavotex B—two of the most outstanding flavor boosters you have 
ever added to sausage or loaf products. Find out how 

they can increase your yield—your sales—and your profits. 
Find out, too, how their amazing uniformity will give your 


sausage products a standard of consistent flavor. 
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simply want to error the flavor of your meat x want to f HAVE YOUR CUSTOM : 
develop your own special flavor, Custom can do the job best. P FIELD MAN CALL AS SOON 1 
These same Custom Flavor Boosters also give you a 7 A evens : 
: : ? eer ‘ VALUABLE PERFORMANCE I 
richer-looking product, with longer shelf-life. It will slice better \ DATA. r; 
and will have a finer texture throughout. 7 
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FOOD PRODUCTS, INC. 
701 N. Western Avenue 
Chicago 12, Illinois 










KINGAN 
BLAST-CHILLS 
TO GIVE MEAT A 
COOL SEND-OFF 


cars or trucks cooled in minutes 


Pureco CO» Receiver at work blast-chilling a rail carload of product at 
the Kingan Division of Hygrade in Indianapolis. Three minutes cools a 
carload and holds the temperature 4 to 8 hours. Pureco-developed blast- 
chilling is ideal for quick chilling of meat and many other products. 


Kingan Division of Hygrade Food Products now uses 
Pureco blast-chilling to protect meat shipments. 


Pureco CO, liquid is sprayed into the car or truck 
immediately after loading, momentarily reducing interior 
air to sub-zero temperatures. Car heat and heat from 
loading are instantly removed, thus assuring immediate 
shipment at storage temperatures. 


Initial “warming” period of the product is thus avoided. 
Condensation is minimized, because air in the car is dis- 
placed by a super-dry CO, atmosphere. Growth of bac- 
teria and mold is inhibited. Bloom and color retained. 


Blast-chill it! . .. Call your local Pureco man for details. 


Pure Carbonic Company 


A division of Air Reduction Company, Incorporated 
Nation-wide “‘DRY-ICE” service-distributing stations in principal cities 
General Offices: 150 East 42nd Street, New York 17, N. Y. 


AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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CLEAN-LINE YOUR 
PRODUCTION 


St. John Equipment is exactly 
tailored to your requirements 


5 rome ¢ ‘ raenUitolaal tak 


pection requirements 


Whether you need a single meat truck or 
Clean-Line a complete installation, write 


for information 


jified t 


wish to 


or wire 















































Tee-Pak - —: Ltd. 
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IT’S | 
READY i; 
NOW! | 


IDEAS | 


GET YOUR FREE COPY 


of 
this book! 
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MAIL TO: : 
TEE-PAK, INC. 


Merchandising Division 
3520 S. Morgan St., Chicago 9, Illinois 


P Gentlemen: os 
Please send copy of 1959 National Hot Dog Month book to: 
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Casing Manufacturers ...EXCLUSIVELY SF ee aay 
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Tee-Pak., Ine. He Tee-Pak of Canada, Ltd. 
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Tee-Pak International Co., Ltd. 

















“Our Fords are always on the 
go...this F-8 tractor has over 
300,000 miles on it!” 


says John Gaddy, Maint. Supt. 


S. Loewenstein & Son, Detroit, Michigan 


*“We run our 31 Fords around the clock 
in all kinds of weather and nothing seems 
to stop them. Our plant is set up to proc- 
ess an average of 300 head of cattle per 
day without using any holding yards, so 
that means tight scheduling all the way. 
We’ve found Fords hold up longer in 
this kind of service than any other make. 


“We do all our own maintenance, in- 
cluding engine work. Our experience has 
proved that we average 75,000 to 100,000 
miles on an engine before we do a ring 
job. Then we'll get at least another 
75,000 miles before we replace it with 
a rebuilt Ford engine. 


oe sgt 


FORD TRUCKS 


“Our city delivery trucks are F-7’s with 
13-ft. refrigerated bodies on them. They 
run on 9.00 x 20 rubber and they’re really 
loaded when they leave the plant. The 
only serious trouble we’ve had in six 
years has been one broken axle. There’s 
no doubt in my mind that our next trucks 
will be Fords, too!” 


Bring extra savings to your business 
... make your next truck a FORD! 


Put your best foot Ford-ward with a ’59 
truck that’s new in savings, style and 
stamina. And remember only Ford 
offers Short Stroke power in all engines. 


COST LESS 








LESS TO OWN...LESS TO RUN..,LAST LONGER, TOO! 
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Every Ford has 


SAFETY GLASS 


an every window 


CERTIFIED PROOF ff CERTIFIED 
FORD TRUCKS ff “tzcrsesnae” 


*NAME AVAILABLE ON REQUEST 


Send inquiry to: P.O. Boz 2687 


} Ford Division, Ford Motor Co. 
' Detroit 31, Michigan 


‘59 Ford Pickups Win 
Economy Showdown U.S.A. 


-—average 25.2% better 
gas mileage! 


Impartial tests of the 1959 pickup models of all six makes prove 
conclusively that Ford’s 4-ton pickups equipped with Short 
Stroke Sixes are the economy champs for ’59. 


HOW TESTS WERE MADE 
Standard six-cylinder models of the six leading half-ton 
pickups first were put through exhaustive road trials. All ’59 
trucks—Ford and competitive—were bought from dealers, just 
as you would buy them. After at least 600 miles break-in, all 
were brought up to manufacturer’s recommended specifications. 


The trucks were then tested — by America’s leading inde- 
pendent automotive testing firm—at constant speeds of 30, 45 
and 60 miles an hour. Next came stop-and-go tests, ranging 
from moderate city traffic to normal retail delivery operation. 
Acceleration rates were carefully timed in each gear to insure 
accurate results for all makes. And to reduce any human factor, 
test drivers were continually shifted from truck to truck. 


HOW NEW ’59 SIXES RATE IN GAS MILEAGE 
25.2% 9.6% |42.6% 


more miles 
per gallon 
than Make 


er" 


The ’59 Ford Sixes, in every test, averaged more miles per 
gallon than every other make! Combining all tests, the ‘59 
Fords led the average of all other 59 pickups by 25.2%. 


WHAT’S THE SECRET? 


How can a 59 Ford Six make four gallons do the work of 
five in other trucks? 


First, of all pickup Sixes, only Ford has modern Shart Stroke 
design. This new type of engine is basically far more efficient 
than long-stroke Sixes of other pickups. Example: Ford’s Six 
delivers more usable horsepower than any other pickup Six. 


Second, to this modern engine Ford has added a new econ- 
omy carburetor. By metering fuel more precisely in both low- 
and high-speed ranges, Ford’s new carburetor boosts gasoline 
mileage in every type of driving. And Ford’s Economy Car- 
buretor is standard at no extra cost. 


Your Ford Dealer now has the complete report of Economy 
Showdown U.S.A. Why not call or visit him today? 
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What you should know about 





for ‘ 
fat-containing| = 
foods 


Available in 4 


different forms and 

7 formulations, 

these remarkable 
antioxidants offer 
significant values and 
advantages. 


Greatest carry-through, prevents rancidity before, during 
and after processing. 

Thermally and chemicaily stable, retains antioxidant values 
through cooking, baking, deep frying. 

Compatible with other ingredients, even at elevated 
temperatures. 

Assures increased shelf life for fat-containing foods, 
pleases dealer and housewife alike. 


Convenient to use—available in liquid, crystalline, 
flake and tablet form. 


























Antioxidant Form Products Protected 
Sdstane BHA | Tablet Lard z 
Sdstane 3-F | Flake Shortening 

Edible Tallow 
Sustane 3 Liquid Oleo Oil 
Rendered Beef Fat 
Frying Oils 
Sdstane 1-F | Flake inedible Tallow 
inedible Grease 
yeae® ~— Paraffin Waxes 
Citrus Oils 
Sdstanes = [Liquid | Essential Oils 
Fish Products 
Sustane BHT | Crystalline} Confections 




















Technical assistance is available to aid you in selecting the 
most effective formulation for you. Write today for details. 
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UNIVERSAL OIL PRODUCTS COMPANY 


30 Algonquin Road, Des Plaines, Illinois, U.S.A. 
10 


















Heavy Duty 


HAMMER MILLS 





Grind High Grease Content Tankage, Meat 

Scrap, Cracklings And Bones More 

Uniformly, Faster, Cooler, At Lower Cost 

@ Handles either dry products or materials with high grease content 
with ease, speed and economy 

@ Reversible hammers provide 4 times more wear 

@ Easy grinding plate adjustment retains like-new operating efficiency 


@ Metal trap guards against damage by tramp iron, other foreign 
materials 


@ Instant access to interior for cleaning and maintenance 
@ Heavy duty construction—extra large shaft—oversize bearings 
@ Many other exclusive features. Proved in hundreds of plants. 


ASK WILLIAMS FIRST ABOUT... 
Complete “packaged” by-product grinding plants 
Crushers for carcasses, entrails, green bones, etc. 
Vibrating screens ¢ Pneumatic & mechanical conveyors 














WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


WILLIAMS * 


p CRUSHERS |e SHREDDERS 
OLDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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This ham was not 
protected with Pfizer 


Sodium Erythorbate... 
(sodium isoascorbate) 


Do you know how your hams look after 
a day in the retailer’s showcase? Will 
they become a little gray-tinged like 
this? Not so appetizing, is it? But color 
can break down in meat that’s still per- 
fectly fresh. The trouble is the housewife, 
who judges freshness by color, doesn’t 
appreciate this. Time and factors such 
as the fluorescent light in showcases 
cause color fading and graying. Protect 
your hams and other processed meat 
products against this sales handicap 
with Pfizer Sodium Erythorbate. 








This ham was 
protected with Pfizer 
Sodium Erythorbate... 


Every housewife wants to take home ham 
that has appetite-appealing color like 
you see here. Sodium erythorbaite in- 
sures this better cure color, and makes 
fresh looking color last much longer in 
the showcase, too. Improve your ham 
sales the easy, low cost way. Cure with 
Pfizer Sodium Erythorbate. 


Turn page for directions on how to use 
Pfizer Sodium Erythorbate in curing 
hams. Mail coupon for free sample. mum 


Actual comparison 
photos taken after a day | 
in a showcase under fluorescent lighting. 














How to 
insure 
that your 
ham is 

the one that 
goes home 





that your products will be at their eye-appealing best when the housewife 


Ta} (=xeadle)amah(-1-1¢ || 


™ Pressure Line 


<«— Valve 50 psi 


Stainless Steel 


aks —__ > 





4 it acca eens Mennonite 
} 
i 
<«— Injection Line 


xm —Valve 


Whether you sell whole hams, half hams or ham steaks, you can insure 


sees them in your retailer’s display case. Here’s how— 


To Protect Whole Hams... 


Pictured above is a new technique that shows promise of being 
an efficient, economical method for pump pickling ham with 


Pfizer Sodium Erythorbate. 


This method* is designed to eliminate problems of sodium 
erythorbate instability in the presence of sodium nitrite. 


As shown in the diagram above, separate solutions are pre- 
pared, one a stock 75° salinometer brine solution plus Pfizer 
Sodium Erythorbate, and the other a 75° salinometer pickle 
composed of a standard cure containing salt, cane sugar and 
sodium nitrite. The mixtures are placed in separate stainless 
steel tanks joined at the top by a common pressure line and 


BUILD SALES! MAIL THIS ACTION COUPON TODAY! 





| want to see what Pfizer Sodium Erythorbate can do for my hams. 
Please send me work sample of Sodium Erythorbate and include your 
Technical Bulletin 94—Pfizer Products for the Meat Industry. 





Position 














| 





through outlets on the bottom to a common injection line. 
The solutions are injected simultaneously at 50 PSI pressure 
using the artery pump technique. 


To Protect Pre-Sliced Ham... 


Pre-sliced hams can receive excellent color protection by the 
simple expedient of surface spraying with a solution of Pfizer 
Sodium Erythorbate. The recommended technique is to pre- 
pare a 5 to 10 percent solution of Pfizer Sodium Erythorbate 
(equivalent to about 6 to 12 ounces per gallon of final solu- 
tion). The solution should be prepared fresh daily and stored 
in glass, enamel, aluminum, plastic or stainless steel contain- 
ers. There are many commercial spray installations available 
for this type treatment. 


Remember, flavor is not enough in your products. They 


must also have eye-appeal for the housewife. 
*described in Food Technology, 10,500 (1956) 


CHAS. PFIZER & CO., INC. 
Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y. 


Branch Offices: Clifton, N. J.; Chicago, III.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Texas; Montreal, Canada 


Quality ingredients for the food 
industry for over a century 
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The STEHLING hydraulic combination De-Manuring and |) 


Fleshing Machine has been accepted by the industry after years in iT 
e OT 4 a es development and months in practical operation. 
This machine handles the whole hide just as it comes from a) 
the killing floor. This is the first machine that completely removes 


es 
A i il both manure and flesh from hides in one speedy and 
y effective operation. Packers can now ship clean, 

cured hides that retain workable softness at tremendous 

> > savings in freight and handling costs. 

| e han (i | | fl Marvelous heavy duty design and construction throughout, 
plus safe, simple, trouble-free operation. 
@ Saves hide fleshings for rendering | 


Da 
Nn ach | i al @ Permits curing of hides within 48 hours, thus reducing hide cellar 
space and inventories 


@ Simplifies grading because all hide impairments show up plainly 
































Serving the Industry Since 1877 
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The promotion campaign of the C. A. Durr 
Packing Co., Inc., Utica, N. Y. to introduce 
its new Golden Cured First Quality bacon, 
cured with Du Pont “‘Cylan” in place of sugar, 
was carefully planned. Strategy sessions were 
conducted by Jerome B. Harrison, president 
(extreme right) shown discussing sales-promo- 
tion material with (left to right) Don B. Bice, 
plant manager; Thomas J. Finn, advertising 
director; and John D. Joseph, sales manager. 


Television played a big role in getting the 
“Golden Cured” story to Upper New York 
State housewives. Here, Jim De Line, Syracuse 
TV personality, discusses the new non-burning 
bacon on De Line’s noonday show over WSYR- 
TV. After introducing its new bacon cured with 
“Cylan”, Durr sold a ten-day normal supply of 
bacon in a day and a half. Order desk salesmen 
couldn’t handle the flood of calls and orders. 


ee 


Radio was also used to spread the word abo 
Durr’s new bacon. Jerome B. Harrison (lefi 
and Thomas J. Finn (standing) appeared wit 
Danny Fusco on his morning radio show o 
station WRUW, Utica, with a background o 
sizzling bacon, as samples of the new “Gold 

Cured” werefried rightinthe studio. Afterwards 
WRUW’s switchboard was jammed with cal} 
asking where the new bacon could be obtained 


This side by side cooking test shows 
why Durr’s new First Quality bacon was 
so enthusiastically received by customers 
that Durr’s bacon sales rose 250% in 
less than three weeks—and are holding 
at that level. Bacon cured with “Cylan’, 
top, was fried in left side of pan, conven 
tionally cured bacon in right side. Not¢ 
how “Cylan” didn’t char or leave bum 
residue in the pan. Durr’s new Firs! 
Quality bacon, cured with “Cylan”, ws 
called “the first revolutionary develop 
ment in bacon production in a hundred 
years” by Jerome B. Harrison, presidet! 
of Durr. Durr’s production people 
observed that their bacon cured with 
““Cylan” maintained better color quali 
that no difficulty was experienced in“ firm 
ing” and bacon slicing was improved 
with less breakage. 
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Durr's “Adventures in Menus” television show 


mover WKTV, Utica, featured Thomas J. Finn 


red witshowing a variety of appetizing dishes made 


how o 
ound 0 








with Durr’s new Golden Cured First Quality 
bacon. Within 36 hours after the show, which 





‘Golde offered the Durr recipe booklet “Meat Recipe 
srwardy Rally”, John D. Joseph, sales manager, had 


btained 


\Y 


t shows 
con was 
stomers 
50% in 
holding 
Cylan”, 


conven 


le. Note 


ve burn 


about “the bacon that can’t be burned”’. 


ith me 800 requests, with numerous comments 


Selling the managers of meat markets and su- 
permarket meat departments was an important 
part of the promotion. Here, John D. Joseph 
presents the “Golden Cured” story to Norman 
Green, meat-department manager, Loblaw’s 
Supermarket, North Syracuse. During Durr’s 
promotion, packaging lines had to double their 
production rate. Route drivers were busy from 
before daylight to after dark handling regular 
accounts and adding new accounts that Durr 
salesmen had previously been unable to crack. 


Store demonstrations clinched sales as shop- 
pers had the chance to see the new bacon being 
fried right before their eyes—and to taste the 
results. Stella Beaudin (left) served samples to 
interested housewives at the first day’s demon- 
stration in the Chicago Supermarket, Utica. 
The demonstration had to close two hours 
early because interest was so keen that shop- 
pers snapped up every available package of 
Durr’s new bacon cured with “‘Cylan”’. 


Just as the Durr Packing Co. has done, you, too, can 
give your bacon greater convenience and customer ap- 
peal by using Du Pont “Cylan”. This new curing in- 
gredient reduces charring or burning during cooking. It 
gives bacon a crisp, golden, appetizing appearance and 
an excellent flavor—clean and sweet. Pans are easier to 
clean, and renderings are lighter in color...contain less 
débris. Yet the appearance and keeping qualities of the 
packaged bacon remain unchanged ! One hundred pounds 
{| of “Cylan”, an artificial sweetener, have the sweetening 


w Fist} power of 3,300 pounds of sugar. 


yn”, was 
develop 
hundred 
resident 
people 
ed witl 
- quality, 
in‘firn 
mproved 


There’s no need to make any changes in equipment 
or curing methods to incorporate these advantages in 
your bacon. Now, with “Cylan”, you can sweeten your 
bacon to any level without encountering undesirable 
cooking qualities or altering your flavor. Du Pont “Cylan” 
is stable to heat and cold, works well in all curing proc- 
esses. Approved by M.I.D. for use in bacon. For more 





launched a new, non-burning 


CYLAN Sodium Cyclamate 
in less than three weeks! 


information about Du Pont “Cylan”, just fill out and 


mail the coupon below. 
| 
SODIUM CYCLAMATE 


REG. U. S. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING 
... THROUGH CHEMISTRY 


E, I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept. D-4031, 
Wilmington 98, Delaware 


C Please send me your free bulletin explaining the advantages, 
properties and uses of Du Pont “‘Cylan” sodium cyclamate for 
bacon. 


Name ___Position 








Firm 





Address. 
City 





State. 





| 
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| 
| 
| 
| 
| 
( Please send me an experimental sample of “Cylan”’. 
| 
| 
| 
| 
| 
| 
| 
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Get ALL The Benefits of DU PONT “CYLAN™ (Sodium Cyclamate) in 


BACON 


FOR 















Switch now to this modern bacon. curing methods produce a finished 
cure—CYCLACURE~—a completely product that maintains a bright 
balanced and dispersed curing med- lean color and a light fat color 


ium. CYCLACURE incorporates through marketing and cooking. 
“Cylan” sodium cyclamate in cor- 
rect and accurate proportion to 
nitrite content. Conventional 


PRESCO SEASONINGS 
PRESCO FLASH CURE 


Among the many products for meat processing 


originated in our research laboratories are the famous + PRESCO PICKLING SALT 
> BOARS HEAD SUPER SEASONINGS 
. CYCLACURE 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢ NEW JERSEY 


Mmmm ne ecm tee RRR RNR ner 
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Jeff 
« MEAT IS “CONTENT CONTROLLED” 


85% Mee 
9 % LEA 


LEAN 


\\ Lord Jeff 
“MEAT Guarantees 


Exact Calorie Content 





No Guesswork: The exact lean content of the meat you buy, please send me free samples of Lord Jeff 

95% ...85% ... 75% ete., is guaranteed every time with % lean content meat. 33 

Lord Jeff “Content Controlled” Meat, ground or boneless. 

Lean Content Control gives you accurate Protein, Calorie 

and Moisture Content . . . insures low bacteria count, fresh- 

ness, availability and results in production savings for you. 

No Error: Our exclusive Content Control Process and 60 title 

below w/&/ frRozasm method scientifically prevent variation 

in the content and quality of the Lord Jeff Meat you order. 

No Risk: Test Lord Jeff Meat at any independent food lab- company 

oratory. If lean content is not as specified by you, we will pay 

the laboratory fee and refund cost of meat returned. 

No Cost: Return the coupon and we will send, absolutely free, address 
e P ry y 

any percentage . . . 95% — 90% — 85% — etc. lean con- 

tent meat you require. Test it and see! city__________zone___ state 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-0037 128 Newmarket Square, Boston 18, Massachusetts 
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Our International Union will soon begin 
negotiations with the large packers of our na- 
tion for a new national master agreement. Wage 
rates are very important to workers in any con- 
tract, national or local. 


Many of our nation’s largest corporations, 
through extensive advertising, are attempting 
to create the impression in the minds of house- 
wives that inflation is directly attributable to 
the high wages paid labor. The steel corpora- 
tions now are playing this idea overtime, be- 
cause this giant industry must soon negotiate 
a contract with the steel workers union. 


This is one phony advertising gimmick that 
most certainly will backfire. 


No one knows better than the housewife how 
she must pinch her pennies to make both ends 
meet in keeping alive the greatest institution 
on earth—her own home. Before she is half 
through buying all of the things she needs, she 
looks into her pocketbook and decides that 
many items must be scratched off her list. The 
price paid for her husband’s labor is not enough 
to make both ends meet. 


We shall not attempt to discuss the economics 
of the present continuous spiraling inflation 
which has shrunk the purchasing dollar more 
than half its value. Economists themselves can- 
not agree on a plan to stabilize our economy. 
There are as many different thoughts emanating 
from economic schools as there are political 


LETS LEAVE OUR GUNS AT HOME - 


parties in France. It is a common thing for 
practically all of them, however, when they 
have no answer, to come forth with the time- 
worn economic gadget: “Blame it on labor.” 


When we meet the packers we shall not be 
satisfied if they attempt to place their financial 
woes on the cost of labor. Our packer friends 
should know now that we shall not enter these 
negotiations rattling our sabres, and we have a 
feeling that they will leave their economic fire- 
arms at home. We are not thinking in terms of 
a general strike. Too often we have found that 
cheers for the strike propagandist die into soft 
whispers when economic hardships severely hit 
the home. 


For sixty-four years, our International Union 
has been blessed with leaders who are reason- 
able men. Those who will represent our Inter- 
national Union in negotiating new contracts 
with the -big packers will be reasonable men. 
They will be thinking of the welfare of our 
membership over the long pull. They will want 
to help re-establish, if possible, an economy in 
this country that might stop the present, dis- 
astrous inflation engulfing us. 


We sincerely feel that things, bad as they are 
now, can be made better. We want an agree- 
ment—we don’t want a strike! If the packers 
want an agreement also without a strike, they 
will get one, but for lands sake—let’s leave our 
guns at home. 


AMALGAMATED MEAT CUTTERS AND 


BUTCHER WORKMEN OF NORTH AMERICA 


AFL-CIO 


2800 NORTH SHERIDAN ROAD 


Tuomas J. Lioyp 
President 


e CHICAGO 14, ILLINOIS 


Patrick E. GorMAN 
Secretary-Treasurer 
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RUBBER BUMPER 


nt 


SWIVEL CASTERS 


WEAR-EVER FEATURES 
FOOD HANDLING ITEMS 
FOR EVERY NEED 


* 


Under-counter bins and ingredient containers 


We’ve “squared away” the conventional round container, 
to give you 14 more carrying and storing capacity, in com- 
parable over-all size. Think what this can mean to you in 
faster handling, fewer refills, greater utility. 

Quality’s the same, of course, as in all Wear-Ever Alu- 
minum food handling items. Extra hard-wrought dent and 
scratch resistant alloy. Seamless construction. Smoothly 


WEAR-EVER 


ALUMINUM 
UTENSILS 


WEAR-EVER ALUMINUM, INC, 
WEAR-EVER BLDG., NEW KENSINGTON, PENNSYLVANIA 
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HINGED COVER 


SNAP-BACK HANDLE 


+ 


CAT NO CAPACITY 
OVER-ALL HEIGHT 


OUTSIDE DIMENSIONS 


BY=1 ia) 


7 


2278 


rounded, easy-to-clean inside corners. Sanitary flared rim. 

Naturally, we’ve designed this new container for a per- 
fect fit under your standard cook’s and baker’s work tables 
—same as the round type. 

Like to see a sample? Pick up the phone and ask your 
Wear-Ever man to wheel one over. Or send coupon for full 
details on our complete food handling line. 

Ask us about our special equipment to your specifications. 


° 

Wear-Ever Aluminum, Inc. _ : 

305 Wear-Fver Bldg., New Kensington, Pa. e 

GENTLEMEN: I°d like to know more about your new rectangular under- + 

counter bin. . 

(0 Send me your catalog. [] Have your representative see me. . 
e 

NAME 2 
e 

Tire 

Fill in, clip to your letterhead and mail today. 

NEW ITEM! Wear-Ever’s new Metal Scouring 

Cloth. Won't scratch, won’t mar, far outlasts ordinary 

scouring cloths. At your dealer’s. 


®eeeeeeeeveeneeeeeee 
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Better-Tasting, Juicier § 


Be 


Hot Dogs: 


The best-tasting hot dogs are made with non- 
fat dry milk. 

Nonfat dry milk improves flavor, color, tex- 
ture, and eating quality of hot dogs. 

It increases nutrition and sales appeal, too. 

Nonfat dry milk gives you top-quality hot 
dogs at minimum cost. Write for free hand- 
book of formulas and suggestions. 


Nonfat Dry Milk 


Get the facts. Write Dept. NP-4 
AMERICAN DRY MILK INSTITUTE, INC, 
221 North LaSalle Street ¢ Chicago’, ill, 





for that 
EXTRA service, 


fine meats travel 


RINGSBY 
REFRIGERATED 


Oakland Salt Lake City Cheyenne Omaha Chicago 


St. Louis 
Denver Kansas City 


DENVER 
1420 33rd Street 
AComa 2-1841 


Did you know . . . that Ringsby maintains a separate 
division to serve the specialized needs of perishable 
shippers exclusively. Whatever your temperature 
requirement, Ringsby’s automatic equipment and skilled 
driver-technicians can hold it within one degree all the 
way, anywhere — in any weather. All-sleeper ROCKET 
schedules get it there faster, fresher. Eastbound or 
westbound, your products deserve to travel Ringsby ... 
the ultimate in refrigerated freight service. 


CHICAGO 
7721 So. State Street 
TRiangle 4-4664 


OMAHA 


523 Jones Street 
WeEbster 0587 


LOS ANGELES OAKLAND ~ 
3002 E. Century Blvd., Lynwood 491 Embarcadero © 
NEvada 6-1051 TWinoaks 3-8805 — 
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No Matter How Fine 
Your Ingredients — Your Equipment — 


Your ‘‘Know-How” 


Color Maker 
The Ortference 


I-Ascorbic Acid products provide BETTER COLOR — 
BETTER FLAVOR in cured meats — faster © with more 
uniformity ¢ for a longer time © with better flavor retention 


Better color means more customers, bigger profits. 
You cut smokehouse time, protect color longer from 
fading under display lights. Use l-ascorbic acid prod- 
ucts and avoid confusion on your package labels. 


ROCHE makes all /-ASCORBIC ACID products 


SPECIFY R 9 Cc H Ee 


lL-ASCORBIC ACID 
SODIUM /-ASCORBATE 
COATED /-ASCORBIC ACID 


(All these are forms of true vitamin C) 


IN BULK OR FROM YOUR SPICE COMPANY 


VITAMIN DIVISION * HOFFMANN-LA ROCHE INC, ° NutLey 10, N. J. 
NUtley 2-5000 e New York City: OXford 5-1400 


Pacific Coast distributor: L. H. BUTCHER COMPANY « SAN FRANCISCO 
LOS ANGELES e SEATTLE e PORTLAND e SALT LAKE CITY 


In Canada: HOFFMANN-LA ROCHE LTD., 1956 Bourdon Street, 
St. Laurent, Montreal 9, P. Q. 


Trademark: Roche ® 















Make yours the pick of the 


pickled meat products 
Use ‘ROCHE’ SODIUM /-ASCORBATE 















l-Ascorbic acid 


‘ROCHE’ 4{ Sodium I-ascorbate 


| Coated I-ascorbic acid* 


| “ORIGINAL DEVELOPMENT of Roche research; has special 
advantages in comminuted meats. 


OCHE OFFERS YOU 


{now-How’’—from twenty years of service to the food industry. Scientific Research—to develop and improve better methods for 


vality—Highly purified, free-flowing, readily soluble products; your business; for example, new coated l-ascorbic acid Roche. 


asy to handle. 
wick Delivery—from strategically located warehouses. *‘geny’ Packaging to suit you. Wide range of package sizes; tam- 
echnical Service—Available to all customers—large and small. == perpruf containers; metric or avoirdupois quantities. 





Erythorbic Acid Buy ROCHE - Depend on ROCHE 
ic Aci 


vmvewenies | GALL ROCHE FOR VITAMINS 





Sodium Erythorbate eee eye. 
Sermerty codiom é-lesuecerbote Vitamin Division * HOFFMANN-LA ROCHE INC. + Nutley 10, New Jersey 
Also Come RIGHT NUtley 2-5000 * In New York City dial OXford 5-1400 
From ROCHE Pacific Coast distributor: L. H. BUTCHER Company e San Francisco e Los Angeles « Seattle « Portland e Salt Lake City 








in Canada: Hoffmann-La Roche Ltd., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. Trademark: Roche® 
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Taxpayer's Day 


We now have Mother’s Day, Father's 
Day and Labor Day to recognize the con- 
tributions made by these groups to our civili- 
zation. Would it not be appropriate to set 
aside April 15—when federal income tax re- 
turns are due—as a national holiday in honor 
of the taxpayer? 

We are not suggesting that this be a work- 
less (payless) holiday, for obviously that 
would make it still more difficult for the tax- 
earmer to contribute his share toward the 
upkeep of the federal, state and local gov- 
ernments. 

We are suggesting, however, that the day 
be established by federal and state laws, 
with a fine flurry of “whereases” honoring 
the payer of taxes, and that a certain duty 
be imposed on all public administrators and 
legislators in connection with the observance 
of Taxpayer’s Day. 

We believe it would be most appropriate 
to require that on that day all taxing agencies 
report simply, understandably and without 
obfuscation how the taxpayer’s dollars had 
been spent during the last year. We believe 
that on that day all public officials should 
be required to answer truthfully (except 
where national security was involved) the 
questions of taxpayers regarding their ex- 
penditures of the tax dollars entrusted to 
them. We even believe that on that day a 
U. S. Senator should be required to reveal 
to whom and how much public money was 
paid on his behalf for clerical and other as- 
sistance. 

We wish that we could predict, as in the 
spiritual, that the “great day is comin’,” but 
we're afraid it’s pretty far off. 








News and Views 





Washington Is believed to be the first state to have a humane 


slaughter statute on its books. The new legislation, signed into 
law by Gov. Albert D. Rosellini, will become effective on July 
1, 1960, the same time as the federal act passed by Congress 
last year. The Washington measure requiring that animals be 
rendered insensible before slaughter directs the head of the 
State Department of Agriculture, in promulgating approved 
methods, to follow “as closely as practicable” those designated 
by the U. S. Secretary of Agriculture. 

Legislation patterned after the federal law also has been 
passed by the California and Wisconsin Senates and sent to 
the lower houses of the state legislatures. The bills, SB-279 in 
California and S-331 in Wisconsin, are expected to be adopted 
into law. Humane slaughter bills also are pending in New Jersey, 
Michigan and Missouri and were introduced but are dead in 
Colorado, New York, Tennessee, Ohio and Connecticut legis- 
latures this year. A hearing on the Missouri bill was scheduled 
for this week in Jefferson City. 

In other action before its recent adjournment, the Washing- 
ton legislature tightened the state’s mandatory meat inspection 
law to prohibit the sale of uninspected meat by farmers, formerly 
exempted from the statute’s provisions. The new law also 
provides for the appointment by the governor of a Meat Inspec- 
tion Advisory Board to make recommendations to the director 
of the State Department of Agriculture “which will assure the 
slaughtering of meat food animals and the manufacture of 
meat food products which are wholesome and prepared under 
proper sanitary conditions.” The seven-man advisory board is 
to include one representative from the Washington State Meat 
Packers Association, Inc., and one from the Washington State 
Meat Food Manufacturers. Complete financing of the meat in- 
spection program by the state was provided for in the bill as 
originally presented. As it became evident that the legislature 
would not make an adequate appropriation, however, the bill 
was rewritten to provide that state-inspected packers shall pay 
the difference between the cost of the program and funds pro- 
vided by the state. The legislature adjourned without making any 
appropriation for inspection so packers must bear the full cost 
for at least the next biennium. Complete state financing of the 
inspection program is a goal of the State Department of Agri- 
culture as well as state-inspected packers. 


Double Honors were received this week by Winchester Packing 


Co., Hutchinson, Kan., at the annual meeting of the Kansas 
Independent Meat Packers Association in Emporia. Stanley 
Carey Winchester, president of the 55-year-old firm, was named 
1959 “Kansas Meat Packer of the Year.” The annual award 
was presented to Winchester by Lt. Gov. Joseph W. Henkle, 
sr., on behalf of Gov. George Docking. KIMPA also elected 
C. B. Murray of Winchester Packing Co. as president for the 
1959-60 year. Murray formerly was vice president of the state 
association. More about the KIMPA meeting will appear in THE 
NATIONAL PrOvisIONER of April 25. 


The Western States Meat Packers Association has asked Sec- 


retary of Agriculture Ezra Taft Benson to call a meeting of 
the beef industry to discuss changes in the present standards 
for beef grading, E. Floyd Forbes, WSMPA president and gen- 
eral manager, announced. Federal grading of lamb, which a 
number of producer organizations would like to have discon- 
tinued, was to be discussed at a meeting of the lamb industry 
late this week in Washington, D. C. The meeting was called 
by the Department of Agriculture at the request of the Na- 
tional Wool Growers Association. 






















Av invisible sales problem of merchandising “anony- 
mous’ fresh beef cuts through self-service cases is being 
tackled by Armour and Company, and from early results 
the battle appears to be going well. 

About a year ago in Chicago, a group of Armour meat 
men, including R. M. Dall, fresh meat division general 
manager; R. W. Shay, beef department manager; V. E. 
Handwerg, retail sales manager, and F. X. Tobin, fresh 
meat merchandising manager, took a big step toward lift- 
ing steaks, roasts, and other fresh beef cuts from their 
longtime status as nameless orphans in the strongly brand- 
conscious world of food retailing. 

They were convinced that Armour beef, prominently 
identified as Armour beef, would provide a big merchan- 
dising plus to the retailer. Further, they believed that 
assuring the retailer a top selection of the brand of beef 
he orders, a consistent supply, and prompt delivery were 
necessary to support the consumer preference built by 
brand identification. 

Such brand identification was to be achieved by supply- 
ing the dealer with bright foil labels to be inserted in every 
beef cut prepackaged at the store. 

The program was launched last fall, with Armour telling 
retailers, in effect: “Your customers can’t miss this quality 
guarantee. It'll bring em back for repeat purchases, and 
make your store a quality meat headquarters.” 


















Armour's Beef 


Sheds Anonymity as 





Retailers Get Labels — 
To Show the Brand 


ONE OF BILLBOARDS employed by Thorofare Supermarket system st 
in Pittsburgh to feature Armour and Company's beef. The packer th 
participates in the promotional expense on a tonnage basis. of 


Since then, the Armour beef labeling program has been 
adopted in more than 500 stores across the country. \ 

Key to this effort has been a merchandising plan built 
around individual store participation, The retailer agrees 
to handle one of the two top Armour beef brands — Star 
De Luxe or Star. He is furnished with an assortment of 
store merchandising material, including a glass-framed 
certificate of authorization to be displayed in the store. 
The certificate states that the store is authorized to use 
the foil labels, and guarantees that they will be used only 
on correspondingly branded Armour beef. 

The foil label inserts are shaped in the form of miniature 
prize ribbons — gold foil for Armour Star DeLuxe and 
silver for Armour Star. The labels are distributed at no | 


2 ae 


cost to the retailer by the Armour salesman. 
Another important feature of the program is the adver- 


tising mats which announce the store’s participation in the f 
program, and help make the consumer aware that she { 
will be getting Armour branded beef. ‘ 

Further merchandising for the store is provided through ( 
a series of monthly beef themes such as “Rainy Day 


> «< 


Buys,” “Salute to Spring,” “Beef for Father’s Day,” and } 

“Family Cook-Out.” For all these Armour provides a free | 

advertising mat service. Some of the retailers, for example | 

the Thorofare Markets with 60 stores in the Pittsburgh 
[Continued on page 35] 


POINT-OF-SALE material which is 
being used to back up the mer- 
chandising of Armour-labeled pack- 
aged beef at the self-service coun- 
ter can be seen on the back wall 
of the Kantor Supermarket in Sa- 
vannah, Ga. Those in the picture 
are J. A. Mendel, Armour repre- 
sentative at Savannah; Irvin Kantor, 
owner of the store; Otis Waters, 
market manager, and Mrs. Verna 
Knight. A series of monthly themes 
is also used in promoting Armour 
fresh beef cuts at the retail level. 
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ABOVE: The fast chill unit is encased in a 
stainless steel housing. The picture shows 
the discharge side with the banks of fans, 
of which there are four fans to each unit. 


Weisel Finds 
Sausage Cuts 


Reduces Time 


our liver sausage, which is 

stuffed in 50-in. fibrous casings, 
for 48 hours in our chill cooler be- 
fore we could cut it for chub pack- 
aging without smearing it. Now, with 
our new rapid chill system we are 
able to chill the product for packaging 
in 30 minutes. What is more, we save 
at least 1 per cent in product shrink- 
age.” This is only one of the favorable 
experiences reported by Harry Yar- 
not, plant superintendent of Weisel & 
Co., Milwaukee, for its new fresh 
sausage chilling system. 

The system in operation at Weisel 
since last September was developed 
jointly by the sausage kitchen, which 
enjoys nationwide sales for its qual- 
ity products, and Gebhardt’s Con- 
trolled Refrigeration Systems located 
in Milwaukee. 

Bill Gebhardt, president of the re- 
frigeration firm and its manufacturing 
unit, Advanced Engineering Corp., 
described his new concept of rapid 
sausage product chilling to Carl Wei- 
sel, president of the sausage company, 
who agreed to help in the develop- 
ment of this equipment. 
Considerable experimental work 


BP tas iver we had to hold 












was conducted in working out the 
proper time and temperature relation- 
ships for the various products. Ob- 
viously a product with a small diam- 
eter, such as a frankfurt, can be 
chilled faster than liver sausage. 

For proper functioning of the sys- 
tem, the established time and tem- 
perature relationships must be ob- 
served, according to Carl Weisel. 

As the system has been refined at 
the plant the control board has four 
possible temperature settings ranging 
from 0°F. to 40°F. The temperature 


+6 


PRESIDENT Carl Weisel is happy over the 
several advantages of chilling sausage 
rapidly with the new refrigeration system. 


@rirritivit, 


ABOVE: Picture shows intake side with solid 
banks of fin coils. CENTER: Staff member 
stands in back of cage. Extent of air move- 
ment can be judged by his out-swept frock. 


Speedy Chilling 
Shrinkage and 


for Conditioning 


spread with each setting is approxi- 
mately 10°F. Which of the tempera- 
ture settings will be used depends 
upon the load placed in the fast chill 
cooler and/or the type of product 
being handled. 

The two-section fast-chill unit, with 
a rated capacity of 5,000 Ibs. per hour 
was installed in a plant chill cooler. 
Each of the sections has four high- 
speed fans and a bank of fin-type ex- 
pansion coils. A stainless steel casing 
is placed over the unit to confine air 
movement. Above the canopy is a 
Gebhardt ceiling unit that refrigerates 
the room when it is being used as a 
regular holding cooler. This was the 
basic reason why management in- 
stalled the unit in a regular cooler; 
the room is used either for fast chill- 
ing or holding. 

Under the older setup, frankfurts, 
bockwurst and other small link prod- 
ucts were held overnight for chilling. 
Now, after they have been showered 
to an internal temperature of about 
95°F., the sausage are railed into the 
new fast chill cooler where the sheep 
casing product is chilled in 5 minutes 
and the hog casing links in 10 min- 
utes. By the end of this time the tem- 
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perature is down to 50°F. Bologna 
in 40-mm. casing chills in 15 minutes. 
Liver sausage accounts for about 
40 per cent of the plant’s volume. 
This product formerly required two- 
day chilling if intended for chubbing. 
Now it is chilled within 30 to 45 
minutes, depending on the size. 
Apart from the fast chill, the sys- 
tem saves from 1 to 2 per cent in 











HARRY YARNOT, plant superintendent, 
stands by control panel with its series of 
temperature settings. These are employed 
according to the product load in the cooler 
and/or the type of product being chilled. 


product shrink, states Carl Weisel. 
The savings in shrinkage alone will 
pay back the cost of the installation 
in a short time, according to Weisel. 

With the new fast chilling setup, 
the firm has been able to increase its 
production volume by about 15 per 
cent, reports Yarnot. To a large de- 
gree, the firm’s business is a mail 


order one. Since some of the orders 
arrive in the afternoon mail and must 
be shipped on the same day to give 
the customer the delivery service ex- 
pected, the firm must maintain an in- 
ventory at a definite level. It is im- 
possible to receive an order at 1 p. m. 
and have it on its way by 5 p. m. 
unless there is some product in stock. 
Consequently, depending on the item, 
the firm maintains a one-or two-day 
inventory, although the new fast chill 
unit would permit virtually stock-less 
operation with manufacturing, chill- 
ing and shipping completed within 
one day. This type of schedule was 
discussed by the management group, 
reports Weisel. 

The rapid chilling helps to produce 
excellent casing bloom and color, re- 
ports Robert Surges, sales manager. 
When the idea was first discussed, 
management was uneasy about the 
possibility of shriveling, a phenome- 
non which at times is distinct from 
shrink. However, there has been no 
shriveling of casings, either the natu- 
ral casings in which most of the firm’s 
products are stuffed, or the cellulose 
type casings which are used with 
certain items, Surges notes. 

The lower level of inventory the 
firm is able to maintain has a side 
benefit. There is more room in the 
holding bays and it is not necessary to 
move the product about as often to 
keep it in proper rotation or to brand 
it. Previously, every inch of rack space 
was needed, so that production lots 
had to be grouped together as they 
were depleted by shipments. This step 
is now unnecessary, although it may 
again become so as sales volume in- 
creases. The limited chilling refrigera- 
tion bottleneck has been eliminated. 

As installed at the Weisel plant, the 
unit is located between four overhead 
rails, two on each side. In loading 


cages into the room, products re- 
quiring like chilling time are placed 
on the same rail so they can be re. 
moved at the end of the required 
period without disrupting the chill- 
ing of those that need more time. 
When the units are on, the rapid 
movement of air quickly chills the 
product. When chilling is finished, the 
units are shut off and the cooler 





COLOR and the dry surface of liver sau- 
sage chilled by the new technique please 
Harry Yarnot and Robert Surges of firm. 


serves as a holding unit. This prac- 
tice is followed when it is known that 
the product being chilled will be 
shipped on the following day and that 
there is point in moving it first into 
the holding cooler and then to the 
order packing room. 


WITH NEW CHILLING technique, chub packaging of liver sausage with a Visking Tite-Wrap unit can begin half hour after processing 
has been finished. At left, the operators are placing the chubs in film casing and sealing and affixing labels on a table level sealing 


plate. At right, Mrs. Gladys Plack, packaging room forelady at the Milwaukee sausage plant, examines some of the finished chubs. 






THE NATIONAL PROVISIONER, APRIL 18, 1959 











is re. 
laced 
€ re. 
juired 
chill- 
e. 

rapid 
s the 
d, the 


cooler 


ist 


r sau- 
please 
F firm, 


prac- 
1 that 
ll be 
1 that 
- into 
> the 


essing 
ealing 
chubs. 








Dutch Rendering 
Firm Has That 
Well-Scrubbed Look 


— 


monopoly franchise granted to it by the govern- 
ment of Holland, N. V. Nederlandsche Thermo- 
Chemische Fabrieken of Hilversu, Holland, does its ut- 
most to be a good neighbor in all its activities. 
The plant, which is claimed to be the largest inedible 
unit in Europe, has a well-scrubbed Dutch look and the 
premises are always maintained in park-like fashion. 


| eee though the firm operates under a dead stock 


AERIAL VIEW of the main plant with its fat ex- 
traction, product storage and animal feed divisions. 









TOP: Pickup vehicle has hydraulic unloader that 
discharges drums into truck body. Bodies are com- 
pletely enclosed. ABOVE: One of several collec- 
tion-garage stations in Holland. Double vehicle at 
right is loaded here for haul to main plant. 


All the firm’s drivers are furnished with coverall type 
uniforms. The pickup trucks that service the butcher shops, 
public eating establishments, etc., are fully enclosed units 
equipped with special handling devices. 

All spent fresh fats are drummed by the firm’s sup- 
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AT LEFT: Cookers discharg: 
the meat and bone scrap 
into the doughnut-type re. 
tort baskets. BELOW: Bas. 
kets are placed in retorts 
for steam sparging. 








pliers. The truck body is enclosed by a shell. Back 
of the cab is a hydraulic lift device with clamp 
arms for holding the drum and for dumping it. 

The device works on the skip hoist principle. so" 3 ° 
At a pickup point, the shell clears the loading sec- ";: MEA II cee 
tion; the drum is placed on the unloading device i Se 
and emptied into the truck. Since the shell has 
sufficient backward trackage, the driver can level 
his load easily. 

This arrangement eliminates the tedious jobs of 
unloading, washing and handling the empty drums. 

Butchers and eating establishment owners can, with 

a little effort, keep their drums clean. Actually, it 

is the repeated handling and exposure to elevated 

temperatures in transit that create drum cleaning 

problems, says director Prins. Besides its sanitary ap- 

pearance, the light-gauge stainless 

a ae Ss BELOW: Hide packs are set in curbed areas to help retain the brine during curing. 
is not air tight, but everyday move- 
ment of the truck ventilates it. 

The trucks are unloaded at the 
materials grinding building which is 
separate from, but adjacent to, the 
solvent plant. The end of the shell 
is so mounted that when the truck 
is tilted on a hydraulic lifting ramp 
and the shell is unlocked, it clears the 
truck body and permits its contents 
to flow into transporting devices which 
carry the material to grinding units. 

The plant, which handles more 
than 80 tons of raw material per day, 
employs the solvent extraction system. 
After meat and bone scraps are de- 
greased, they are expelled by the 
cooker’s paddle arms into doughnut- 
type retort baskets mounted on dollies. 
This technique is possible because the 
degreased material is dry. 

The basket is lined with canvas 
duck cloth and is retorted to free the 
cracklings of any traces of solvent. 

[Continued on page 70] 
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LIVESTOCK TRANSPORTATION 


from Chicago 








The entrance to the East-West Tollway is now only A new earlier train has been added to the schedule | 
2 miles from the Chicago Stock Yards. This en- which will make it possible for livestock to be 
ail ables livestock trucks to reach Eastern points in loaded at midafternoon and arrive on the East 
less time. Double deck and triple deck trailers are Coast the following afternoon. A new 50 foot 
how in use for all species of livestock. This means experimental livestock car is being used on this 
less price change risk and less chance of bruising. train. 


Any one of the following order buyers will buy for YOU at the Chicago Stock Yards on 
a straight-agency basis, billing you at the price and weights at which they purchase the livestock: 


CATTLE HOGS 
L. W. Budd & Co. Huffman & Hutcheson L. W. Budd & Co. 
Degen & Amschler Moog & Greenwald Ww Chicago Order Buyers, Inc. 
Doud & Keefer Nathan A. Siegel Googin & Williams 


The only charges you pay are the buying commissions approved by the U.S. Department of Agriculture 


lt pays packers to buy at the 


CHICAGO STOCK YARDS 
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OPERATOR raising basket of molds and 
other sausage room containers from the 
high-turbulence washer with a pneumatic 
hoist which travels over machine on a rail, 


the various pieces of equipment. Man- 
agement has found that pans which 
have been held too long prior to 
washing need to be pre-soaked about 
15 minutes to assure perfect sanitiz- 
ing. The firm is considering installa- 
tion of a pre-soaking tank at the head 
of the line to be used prior to load- 
ing the washer. 

The loaded baskets are lifted with 


an air hoist mounted on a monorail 


Wilson Uses a Turbulence Washer for Difficult Molds 


HAND-CLEANING technique, 
A iimitet to the temperature and 

detergent strength which em- 
ployes could withstand, necessitated 
very close inspection and frequent re- 
doing of various molds and pans used 
in meat processing at the Los Angeles 
plant of Wilson & Co., Inc. 

On twin-sausage molds, extra clean- 
ing was required under the plate stop. 
In spite of diligent efforts on the part 
of employes, milkstone deposits — 
stone-like formations composed of ma- 
terials precipitated from the water— 
continued to build up. This condition 
necessitated periodic cleaning in a 
strong chlorine solution to keep the 
various molds and pans in a highly 
sanitary condition as required by Wil- 
son and MID inspectors. 

Because of the firm’s large proc- 
essed meat production, about 150 
man-hours per week were required to 
keep the various items immaculately 
clean so the product flavor and quality 
standards established by Wilson would 
not be impaired in any way. 

After examining the situation, the 
company’s methods department de- 
cided to investigate the potential of 
pan and mold cleaning with a turbu- 
lence unit developed for the dairy in- 
dustry—a “Jiffix” machine. 

A 16-week test period proved that 
the unit could do a highly effective 
cleaning job in a relatively short pe- 
riod of time. It has been calculated 
that the savings in time alone will 
pay back the cost of the equipment 
within a year. 

The washing unit is 10 ft. 3 in. 
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long, 20 in. wide and 18 in. deep. 
Into it are placed three baskets made 
of stainless steel rods with a 2.5 in. 
mesh for holding small parts, Each 
cage is loaded with a combination of 
long molds, pan molds, sausage pans 
and lids in order to make up a full 
load for the machine. 

In the washing cycle, two 10-hp. 
pumps discharge water through spe- 
cially designed and placed jets. The 
pumped water creates a turbulence 
which provides the necessary scrub- 
bing action. The force is such that 
nothing can be taken out or placed 
into the washer once it has been 
started. The action of the pumps and 
friction of the water generate suffi- 
cient heat to keep the water at the re- 
quired 180° F. temperature. No ad- 
ditional heat is needed. 

The procedure at the Wilson Los 
Angeles plant consists of filling the 
vat with 180° F. water, adding the 
detergent slowly as the tank is filling 
and starting the unit when it is a 
quarter full. 

The firm has discovered that the 
proper detergent is very important 
for a good cleaning job. It uses a 
strong alkali detergent with good wet- 
ting properties at the rate of 2.8 oz. 
per gallon for the initial charge, and 
adds 1.4 oz. per gallon at the end 
of three to four hours if the unit is to 
operate beyond four hours. Also, 2 qts. 
of liquid chlorine are added for each 
two hours of operating time. The 
chlorine is necessary to prevent milk- 
stone buildup. 

The baskets are hand-loaded with 


directly above the washing machine. 
After three filled baskets are placed 
in the washer, the machine is started 
and operated for 15 minutes. 


At the end of this period one of the 
baskets is lifted from the washer and 
placed in the rinse compartment into 
which clean water flows. Another bas- 
ket is loaded and placed in the ma- 
chine. The operator then removes the 
basket from the rinse, sloshing the 
water by jogging the basket up and 
down. The rinsed items are then un- 
loaded, freeing the basket for the 
next loading of soiled units. 

With this technique two operators, 
who split the work of loading and 
unloading, clean a basketload once 
every 15 minutes. Although the ma- 
chine washing technique has reduced 
labor requirements by almost 39 per 
cent, its most important advantage 
is perfect cleaning. 

Using this method, there is no cling- 
ing of meat at plate sections and no 
buildup of milkstone deposits—it as- 
sures the utmost in processed-product 
quality at all times. Apart from its 
highly effective scrubbing action of 
turbulent water, the machine can use 
higher temperatures and stronger de- 
tergents than would be possible with 
the manual pan and type of mold 
cleaning operation. 

The unit has a higher detergent 
consumption—about 53 per cent—but 
overall costs are substantially lower. 
The washer is made by Jiffix Division, 
Creative Metals Corp., Emeryville, 
Cal., and distributed by Meat Packers 
Equipment Co., Oakland, California. 
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This prime beef, at the left above, is from an 
animal fed a conventional ration of grain, protein 
supplement and roughage. The cross-rib cut shows 
well-marbled meat but also shows much waste out- 
side fat. In today’s market, this meat is tender and 
tasty but costly and wasty! 


Contrast it with the beef at the right above, from 
a sister animal fed scientific new Morea liquid feed 
supplement, along with less grain and more rough- 
age. Everything you and the consumer want is here 
—well-marbled, tender, firm, juicy red meat. 


Yes, Morea liquid feed is bringing welcome 
changes in cattle and lamb feeding, and in meat 
processing and marketing. Livestock men produce 
quality meat faster and easier. The carcasses from 
beef cattle and lambs grown on a Morea liquid 
feed program grade out well, and kidney fat as 
well as outside fat is greatly reduced. 


This prime beef, at the right above, is typical 
of meat from thousands of animals grown on a 
Morea liquid feed program. Morea feed supple- 
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MOREA Liquid Feed produces 
well-marbled meat with less fat! 





MoreEa® is a registered trade-mark of Feed Service Corporation. 


ment contains urea nitrogen, phosphoric acid, 
molasses, trace minerals and ethanol. This com- 
bination, produced under patent, is scientifically 
formulated to help ruminant animals build protein 
efficiently, to digest more cellulose from roughage, 
and to produce economical weight gains. 


Cattle and lambs on Morea liquid feed programs 
have consistently produced firm, flavorful, well- 
marbled meat with less waste fat. For more infor- 
mation on the advantages of such meat, write to 
the nearest address below. 


Feed Service Corporation, Crete, Nebraska 


U. S. Industrial Chemicals Co., New York 16, N. Y. 


DIVISION OF NATIONAL DISTILLERS AND CHEMICAL CORP. 
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Youthpower Project Calls 
For Series of Activities 


A coordinated program of public 
education on nutrition, good eating 
habits and the food industry, center- 
ing on a “Youthpower Project” for 
youth achievement in a growing 
America, will highlight the 1959-60 
program of the National Food Con- 
ference, Charles B. Shuman, persident 
of the American Farm Bureau Feder- 
ation, has announced. 

The National Food Conference, a 
voluntary association of major food 





industry organizations, is concerned 
primarily with public education on 
the “farm-to-table” story of food. 
Shuman is conference chairman. 

An action program for 1959-60 was 
decided upon at a Chicago meeting 
of the conference’s planning commit- 
tee. Homer R. Davison, president of 
the American Meat Institute, Chicago, 
is chairman of the committee. Carl 
Neumann, secretary-general manager 
of the National Live Stock and Meat 
Board, is a committee member. 

The NFC’s Youthpower Project 
calls for a broad series of youth activi- 








ties at the local, state and national 
levels, culminating in February, 1960, 
in a National Youthpower Congress to 
be held in the Midwest. No site for 
the national event has been chosen. 

Under the leadership of state com. 
mittees, representing the farm, food 
industry and other organizations in 
most of the 50 states, local communi- 
ties will be encouraged to participate 
through school, civic, religious and 
youth organization activities in a pro- 
gram to begin in September, 1959, 
Outstanding youths participating in 
the local programs will be invited to 
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THINK OF 
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CUT .. CHOP. . MIX 






CUTMIX 


and only CUTMIX 
has the Exclusive 
New Patented 
Cover and Knife 
design which is es- 
sential to produce 
a superior pork 
sausage chop and 
a finer emulsion. 


In One Operation with 


CUTMIX 


CUTMIX has no equal in performance. CUTMIX will speed production 
and give you a superior product at a great profit to you. CUTMIX will 
give you the finest emulsion, pork sausage, dry sausage and more 


tender hamburger. 


Available in 7 sizes ... 
controls . . 


65 to 640 Ibs. Powerful 2-speed motor . . 
. can be set up with 3, 6, 9, or 12 knives, 


. Push buiton 


Write, wire or phone for a product demonstration. 


K. C. SEELBACH CoO., Inc. 


Exclusive representatives of Kramer-Grebe & Famo 





FAMOUS FOR VACU-CUTMIX e 


260 West Broadway 


VACU-CUTMIX 


in the United States and Canada 


Phone WAlker 5 - 0980 - 81 





FAMO DICER e 


New York 13, N. Y. 


CUTTER KNIFE 


CUTTERS 


attend state Youthpower Congresses, 
Of those attending the state meetings, 
to be held in December, 1959, or 
January, 1960, about 350 representa- 
tive boys and girls are expected to 
take part in the February, 1960, Na- 
tional Youthpower Congress. 

Food industry groups will have 
opportunity to work the program ma- 
terials into their advertising, merchan- 
dising and educational activities. 


We Spent 5.3% Of Income For 
Meat In 1958; Work Time Up 


Retail value of meat consumed last 
year amounted to 5.3 per cent of dis- 
posable income per person. This was 
the highest percentage of income 
spent for meat since 1954, but was 
well below the 40-year average of 5.9 
per cent, Of the 1958 meat expendi- 
ture, 2.9 per cent was for beef com- 
pared with 2.6 per cent in 1957, and 
2.0 per cent was for pork, up slightly 
from 1957. 

Working time required to earn the 
price of a pound of meat rose last 
year to 20.7 minutes from 19.0 min- 
utes in 1957. This change came about 
as a result of wages tending to rise 
less rapidly than costs of meat. In 
years past, the tendency has been 
for wages to advance more rapidly 
than meat prices. 

Per capita meat consumption in 
1958 at 151.2 lbs. was about 8 lbs. 
less than was consumed in 1957. Most 
of the decrease occurred in beef and 
veal consumption, as Americans ate 
only about 1 Ib. less pork than they 
did in 1957. 


Record Aussie Meat Output 


Meat production in Australia last 
year reached a record volume of 
3,100,000,000 Ibs, for a 9 per cent 
rise over output for the year before. 
Of the 1958 volume, beef and veal 
accounted for 1,900,000,000 Ibs., a 
new high. Production of other meats 
was up also. Last year Australia ex- 
ported nearly 32,000,000 Ibs. of meat 
to the United States, of which more 
than half was beef and veal. 
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“BOSS” dehairers are built in sizes to fit 
your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 


BOSS Universal Dehairer 




























Baby BOSS Dehairer 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 
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Dehairer 20-10 point re 20-10 point 
stars 
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“The Cincinnatian”™” 


THE OPA SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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with Kadison quality SEASONINGS / 


Continuous research in our most 
modern laboratories is bringing new 
methods of enhancing and stabiliz- 
ing flavor. 


Continuous research to develop bet- 
ter flavor, color, shelf life, and yields 
is our main function! 


Manufacturing Chemists 
fou the Food Andusty 


LABORATORIES, Inc. 


703 W. ROOT e CHICAGO. 9, ILLINOIS 





May We 
Be of Service 
to You??? 


, 


CURE WITH 


PACKERS POWDER 


: M.1.B. APPROVED 


INGREDIENTS 
FOR ALL CURING 


THURINGER 
WIENER 

NEW ENGLAND 
HAM SPICE 
CERVELAT 
POLISH 

ITALIAN 

LIVER 

ite] Rete). 7.) 


KALBASI 


CORNED BEEF 
PASTRAMI 
BRAUNSCHWEIGER 
VIENNA 

SMOKY LINKS 
CHIPPED BEEF 
POTTED MEAT 
PORK 

COUNTRY SMOKE 
SUMMER 
CHICKEN LOAF 
SALAMI 

SOUSE 
BOCKWURST 
GOOSE LIVER 
METTWURST 
HEAD CHEESE 
BARBECUE 
ROAST MEAT 
HAMBURGER 


And HUNDREDS 
of OTHERS! 
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Warns Of Cattle Price Break 
If Heavy Buildup Continues 


Within the next two years cattle 
ranchers will have to face up to the 
question of how to manage their herds 
through a possible major price break, 
a leading economist has warned. Dr. 
Herrell DeGraff of Cornell University, 
Ithaca, N. Y., and research director 
for the American National Cattle- 
men’s Association’s fact-finding com- 
mittee, declared the “stage is set for 
several more years of rising cattle 
numbers and a price break could 
come in mid-1961 or sooner.” 

Addressing the recent annual con- 
vention of Texas and Southwestern 
Cattle Raisers Association, DeGraff 
said that cattle numbers could go to 
102,000,000 head by the end of this 
year and to 110,000,000 by the end 
of 1961. “If moisture and range con- 
ditions permit, the build-up in cattle 
numbers, which began with a leap of 
3,500,000 last year, could be unusu- 
ally rapid.” 

A real educational job must be done 
in making ranchers realize that dis- 
aster lies in too large a build-up 


and in getting them to check the 
build-up as orderly as possible,” Dr. 
DeGraff declared. “The upturn in cat- 
tle numbers is not yet of any seri- 
ous proportions, but the potential has 
been created for a disastrously large 
build-up, and only the individual 
rancher can govern the orderly liqui- 
dation of excess inventory that the 
end of the drought encouraged.” 


Radiation Sterilization 
Reports Are Available 


Several reports of research on ra- 
diation sterilization of foods conducted 
for the Quartermaster Food and Con- 
tainer Institute now are available from 
the Office of Technical Services, De- 
partment of Commerce, Washington 
25, D. C. They include: 

PB 131948—“A Correlation in Ra- 
diation Sterilized Foods of the Chemi- 
cal Changes Associated with the Char- 
acteristic Flavor Development,” Ore- 
gon State College, 50c. Irradiated and 
control meats evaluated for flavor were 
analyzed for thiobarbituric acid, per- 
oxide and fluorescent values. 

PB 131951—“Effect of Ionizing Ra- 


diations on the Nutritive and Safety 
Characteristics of Foodstuffs,” Univer- 
sity of California, 75c. Pure esters, 
vegetable oils and animal fats were 
tested for peroxide increases and for 
spectral changes after irradiation. 

PB 131958—“Increasing the Accep- 
tance of Irradiated Meat and Meat 
Products by Selected Treatments Be- 
fore, During and Following Irradia- 
tion,” Oregon State College, $1.75. 
Large-scale panel evaluations of the 
effect of combination treatments 
(coupled with radiation) on the ac- 
ceptability of meats were made in 
this report. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended April 11, 1959 was 12.7, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 13.2 ratio for the preceding 
week and 16.6 a year ago. These 
ratios were calculated on the basis of 
No. 3 yellow corn selling at $1.287, 
$1.250 and $1.264 per bu. during 
the three periods, respectively. 





Fresh Beef Sold With Armour Label 





[Continued from page 24] 


area, promote their participation through newspaper, bill- 
board, television or radio advertising. 

Armour beef men point out that the program, besides 
assuring the participating retailer a beef supply in the 
weight and grade range he desires, permits him to mer- 
chandise his beef on a quality basis. It lifts the whole beef 


CERTIFICATION ceremony for one of the stores participating in 
Armour label program for branding packaged fresh beef. In the 
picture are George Knaur, Armour salesman of Peoria; Amos 
Zander, president of Zander's Supermarket, Rantoul, Ill.; Hi Albeck, 
Peoria plant sales manager for Armour and Company, and Ben 
Greier, assistant beef department manager for Zander's. 


selling operation from the category where one piece of 
beef is “as good as” another, to where the consumer is 
pre-sold on a brand name for beef, as she is on so many 
other branded items. 

The placement of a known brand name on the meat 
package upgrades the quality in the consumer’s mind, 
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reports Amos Zander, Zander’s Supermarket, Rantoul, Iil. 
Even though two consumer packages may come from the 
same carcass, the one carrying the Armour label has better 
consumer acceptance, he states. He also comments that 
participating in the program assures him a steady supply 
of the type of beef he needs. 

One Armour unit that has been outstandingly successful 
in selling the program is the company’s new Charlotte, 
N. C., sales and processing unit, which has already signed 
up 32 participants in its territory. Salesmen there are con- 
vinced that beef sets the quality image for the whole store, 
and the Armour program gives the retailer something new 
to promote in connection with this important product. 


By 


NEWSPAPER advertising by retailers which headlines Armour's 
labeled beef is relished by V. E. Handwerg, retail sales manager 
for Armour and Company; R. W. Shay, manager of the beef 
department, and F. X. Tobin, fresh meat merchandising manager. 
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four, five on five, or a single 
row of four or five, you'll get 
a tight, neatly-wrapped 
package. 








SPECIFICATIONS 


Approximate Size Range 
Length Width 
Max. 64%” 4" 
Min, 4” 3” 5%” 


Wrapping Materials 
Cellophane — Cryovac — Saran Wrap and 
other commercially available films. 


Minute. 
Drive: 2 H.P. Motor 


Weight: 1800 Ibs. 


stations for feeding. Infeed Conveyor extensions 
available for extra feeding stations. 


Another C&K Machine... 


The Model CKM—a versatile, automatic 
wrapper for luncheon meats and cheeses 
of all types at speeds from 30-65 complete 
packages per minute. Other C&K machines 
can handle your overwrapping and bundling 
needs or handle cans and cases. 














a | » 


Speed: Drive Unit—Variable: 27-55 Packages Per 
Floor Space: 144” Long, 73” Wide, 55%” High. 
Feed Conveyor: Standard Infeed Conveyor has 12 


Furnished with automatic card feed, card ejector, code 
dater, size change parts, electric eye for preprinted films, 


only a card 


_and Machine Wrapped 


at High Speed 


With the development of the Crompton & 
Knowles Model F-frankfurter wrapper you can 
now get maximum cost reduction and package 
attractiveness while wrapping at high speeds with the use of 
only a supporting card. 


Even or odd frankfurter counts can be handled by the C&K 
Model F and, regardless of whether you’re wrapping four on 






























The new Model CKF 
high speed frankfurter 
wrapper. 


Holyoke, Massachusetts 
Sales Representatives: 


Atlanta Chicago 
Cleveland St. Louis 
Los Angeles New York 
Berkeley, Calif. Montreal 


Toronto 
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Amalgamated Wants Pact, 
Not Strike, Say Leaders 


The Amalgamated Meat Cutters 
and Butcher Workmen will be rep- 
resented by reasonable men in the 
forthcoming contract negotiations with 
national packers, and the international 
union wants an agreement, not a 
strike, Thomas J. Lloyd, president, 
and Patrick E. Gorman, secretary- 
treasurer, emphasize in an editorial in ~ 
the April issue of The Butcher Work- 
man, the union’s monthly magazine. 

The editorial, entitled “Leave Your 
Guns at Home,” says in part: 

“The representatives of our inter- 
national union will soon be meeting 
with the representatives of the large 
packers of our nation for the purpose 
of negotiating a new contract. We 
shall not be satisfied if they attempt 
to place their financial woes on the 
cost of labor. Our packer friends 
should know by now that we shall 
not enter these negotiations rattling 
our sabres, and we have a feeling that 
they will leave their economic fire- 
arms at home. 

“We are not thinking in terms of 
a general strike. Too often we have 
found that cheers for the strike propa- 
gandist die into soft whispers when 
economic hardships severely hit loved 
ones at home. 

“For 62 years our international un- 
ion has been blessed with leaders who 
are reasonable men. Those who will 
represent our international union in 
negotiating new contracts with the 
big packers will be reasonable men. 
They will be thinking of the welfare 
of our membership over the long pull. 
They will want to help re-establish, if 
possible, an economy in this country 
that might stop the present disastrous 
inflation engulfing us. 

“We sincerely feel that things, bad 
as they are now, can be made better. 
We want an agreement—we don’t want 
a strike! If the packers want an agree- 
ment also without a strike, they will 
get one. Listen, fellows, leave your 
guns at home.” 


Asks Level for Emulsifier 


A petition has been filed with the 
Food and Drug Administration by 
The Procter and Gamble Co., Cincin- 
nati, proposing the issuance of a regu- 
lation to establish a tolerance of 
80,000 parts per 1,000,000 (8.0 per 
cent) of glyceryl lactostearate when 
used as an emulsifier in or with short- 
ening, according to a notice in the 
Federal Register of April 2. The toler- 
ance proposed is on the basis of the 
combined weight of the food additive 
and the shortening. 











eting 
large 


Photo montage by Loebel shows pouring of evaporated salt, distillation setup, rock salt crystal. 


New laboratory centralizes three 
major types of salt research 


International Salt Company’s new central laboratory— 
in the heart of midtown New York—houses the most ex- 
tensive research program ever undertaken in salt. 

Technical data flows into the new laboratory from Inter- 
national’s control labs, university affiliates, farms and 
other sources all over the world. Highly skilled scientists 
apply this data to studies of the three important aspects of 
salt—its basic characteristics, its production, its uses. 


STEP 
AHEAD 
IN 
SALT 
pated ai, fe] Roles 4 


They probe deeply into the chemical and crystalline 
nature of salt—even its atomic structure—to develop bet- 
ter salt products, refining techniques and quality controls. 


The laboratory also helps customers use salt more 
efficiently—in processes ranging from preparation of ani- 
mal feeds to making brine for electrolytic cells, from sta- 
bilizing soil to regenerating municipal water softeners. 

If your company uses salt in any way, perhaps it, too, 
can benefit from International’s research program. Con- 
tact International Salt Co., Inc., Scranton 2, Pa., or any 
of the offices listed below. 


STERLING SALT... product of INTERNATIONAL SALT CO., INC. 
First in salt technology .. .. first in salt for industry 


Atlanta, Baltimore, Boston, Buffalo, Chicago, Cincinnati, Cleveland, Detroit, Memphis, Newark, New Orleans, New York, Philadelphia, Pittsburgh, Richmond, St. Louis 
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SAUSAGE & SMOKEHOUSE 


273—AIR CONDITIONED SMOKE- 
HOUSES: (4) Julian, stainless 
steel, I. D. 18’x9’8” W.x8’ high, 
each 8-cage capacity, with ducts, 
blowers, gauges, recorders & con- 
trols. 
259—MINCEMASTERS: (3) Griff- 
ith Lab., two with 50 HP. 
motors, one rebuilt 85 HP. unit. 
436—TY-PEELERS: (4) Linker 
Corp., fully automatic, model 
#500, stainless steel, like new. 
445—TEE CEE PEELER & 
SHAKER: stainless steel. 
457—LUNCHEON MEAT SLICERS: 
(3) Enterprise mdi. 460-A, with 
model 120-A tables & Exactweigh 
scales—very recently installed. 
450—SLICER: U. S. mdl. 175SS, 
with 2-Exactweigh Scales, group- 
er, counter. New in 1957. 
227-PRESTO LINKER: serial 1014, 
2-speeds, for use with any stuffer. 
175—TY—LINKERS: (5) auto- 
matic model 114AC & 122AC, 
all with stainless steel top port- 
able tables, most, very recently 
factory reconditioned. 
173—FAMCO LINKER: model “G”, 
with Neoprene covered rollers, 
for 4” links. 
251—GRINDERS: (2) Buffalo 
#78BG, w/St. Louis type bowls, 
8-5/8” plates & knives, 40 HP. 
202—GRINDER: Boss #453, model 
#161 super-feed cylinder, St. 
Louis type bowl, 8-5/8” plates 
and knives, 40 HP. motor. 
201—GRINDERS: (4) Boss #453, 
model #161, superfeed  cyl., 
8-5/8” plates & knives, 20 HP. 
210—VACUUM MIXER: Buffalo 
mdi. 6VAH, 15004 cap., air tilt 
bowl, 20 HP. mtr., only 6 
months old. 
217—VACUUM MIXER: Buffalo 
#5, 1500# cap., stainless steel 
shell, hand tilt, 15 HP. motor, 
silent mesh drive. 
255—MIXER: Buffalo #6B, 15004 
cap., air tilt, 20 HP. mtr., V- 
belt drive—only 6 months old. 
218—MIXER: Boss #469, size 40, 
1500# cap., stainless steel shell, 
hand tilt, 72/2” HP. mtr. 
215—SILENT CUTTER: Buffalo 


The above list 
cellent items for sale 



























#70-B, air operated alum. bell 
center dump, 60 HP. 

181—STUFFERS: (5) Buffalo 
500# cap., w/stuffing valves & 
air piping, recently overhauled. 

237—STICK GAMBREL WASHER: 
Boss #94, 1/2 HP. motor, for 
42” sticks. 


HAM & BACON PROCESSING 


356—BACON FORMING PRESS: 
Anco #800, 72 HP. 

357—BACON SLICER: U.S.-H.D. 
#3, 6' stainless steel shingling 
conveyor. 

148—BACON SKINNERS: (2) 
Townsend #52, stainless top. 

297—PICKLE INJECTOR: Anco 
#992, stainless steel, 1 HP. 

344—-MEAT WASHER: Anco #646, 
OA. 18’ L.x48” wide, with 5/8” 
sq. galv. bars conveyor, rotary 
pump, 1'2 HP. motor. 

342—-SHANK CHOKER: Industrial 
Mfg. model “B’’, stainless steel, 
pneumatic operated. 

162—HAM COOKING TANKS: (14) 
Boss #488, size 60, with stain- 
less steel linings, 56”x42”x29” 
deep, 9 with covers. 

380—HAM MOLD PRESS: Adel- 
mann, foot operated. 

231—-LOAF MOLD DUAL LOADER: 
Mepaco, stainless steel, model 
350-1, for luncheon meat cans. 

338—HAM STUFFER: Sheet Metal 
Eng., serial #15, galvanized 
frame, stainless steel top. 

339—HAM & BACON TREES: 
(137) closed ends, dble. trolleys, 
48” long, with 2 and 3 stations. 

303—CURING VATS: (75) Oak, 
1500 Ibs. capacity 

241—DUAL LOAF MOLDS: (31) 
Mepaco #X-102 SS, stainless 
steel, 4” x4"x 24", w/covers. 

234—HAM MOLDS: (50) Adel- 
mann #0-2-X, stainless steel, 
11”x6”"x5Y/2” deep. 

238—LOAF MOLDS: (125) Globe- 


is representative of the hundreds -of ex- 
many were never before 
available in used offerings. From April 23rd, and before 
the sale, make arrangements to personally inspect all 
the equipment in each department. Samuel Barliant and 


a large staff will be on hand to help you. 





Hoy, stainless steel, 3-3/4"x 
3-3/4"x24", w/sliding covers. 
30—LOAF PANS: (1500) stainless 
steel, 10”x5"x4” deep. 

236—SCRAPPLE PANS: (200) 
Wearever aluminum #5468, 51/2” 
x5Y/2"x2-15/16” deep. 

235—WIRE MOLDS: (300) stain- 
less steel, 4”x4”x24”. 


WRAPPING & PACKAGING 
456—WRAPPER & SEALER: 
Wrap-King #56 MA-10; Teflon 
covered heat plates, Kiwi Code 
Dater, 10’x 14” Neoprene con- 
veyor. Recently installed. 
456A—WRAPPING MACHINE: 
Miller & Miller, 25’ — stainless 
steel conveyor, new in 1957. 
432—WRAPPER & SEALER: Cor- 
ley-Miller model CM-2 & CL-36, 
with Teflon covered heat plates. 
360—BACON WRAPPER: Hayssen 
#511, with Kiwi Code Dater, 15’ 
long stainless steel. conveyor. 
361—SHRINK TUNNEL: Cry-0- 
Vav model #6530, electric unit. 
447—WRAPPING MACHINE: Visk- 
ing “Tite Wrap’, stainless steel. 
443—HEAT SEALING’ TABLE: 
galv., 3-hand operated sealing 
plates, 10” Neoprene belt con- 
veyor, elec. shrink tunnel, with 
motor & drive, OA. 7'6”x3’7”. 
362—BACON WRAPPING CON- 
VEYOR TABLE: stainless steel 
top, OA 18’ longx42” wide, 
stainless mesh conveyor. 
368—W RAPPING CONVEYOR 
TABLE: 20’ long with 12” wide 
white Neoprene belt. 
425—WRAPPING CONVEYOR 
TABLE: OA. 20’ long x 3’10” 
wide, stainless steel top, 10” 
wide stainless mesh center con- 
veyor, motor & reducer. 
435—WRAPPING CONVEYOR 


TABLE: OA. 30’ long x 10” 
wide, with Neoprene belt, 7/2 HP. 
motor & D. 0. James reducer. 


EDIBLE (LARD) RENDERING 
409—DRY RENDERING COOKERS: 

(2) Boss 5’x9’, flat heads, steam 

jktd., 6000# cap., 15 HP. 


279—WET RENCERING COOKER: 


5’ dia.x 4’ on straight side, 3’ 
cone bottom, ASME, 125% WP. 
403—-EXPELLER: Anderson Red 
Lion, 15 HP. motor. 
147—FAT GRINDER: Boss #453, 
“Chicago’’ model, #64 cylinder, 
8-5/8” plates & knives. 
404—LARD FILTER: Hercules 
model #5, 24” dia. leaves. 
606—LARD CARTON FORMER: 
Peters, type FJ, for cartons 7” 
x 4-7/8” x 2-7/16". 
605—LARD MEASURING FILLER: 
Anco-Harrington #708A, two 
spout, semi-automatic, 1#-5#. 
280—LARD SETTLING’ TANKS: 
(2) steel, 10’x7'x 4’ deep. 
406—LARD STORAGE TANKS: 
(2) vertical, 10’ deepx8’ dia., 
with coils. 


INEDIBLE RENDERING 


499—COOKER: Anco-Laabs, 5’x10’, 
flat heads, 50 HP. motor & drive. 
494—BLOOD DRYER: Anco-Laabs, 
5’x 10’, flat heads, 50 HP. 
498—COOKER: Boss 5’x7’, flat 
heads, mtr. & drive. 
319—ROTARY BONE CRUSHER: 
Dupps #14-B, with 1” teeth, 
20 HP. motor, V-belt drive. 
601—HOG: Mitts & Merrill #13- 
CD, 18”x15” spout opening, 26” 
dia. cyl., 12 knives, 50 HP. 
motor, Korfund Vibrators. 
491—HAMMERMILL: Dupps #11, 
w/direct connected 20 HP. motor. 
493—VIBRATING SCREEN: Link 
Belt, type UP-238, 36”x8’6”, 
with 3 HP. motor. 
600—HASHER-WASHER: Dupps 
#3-B, 14”x14” opening, w/16 
cylinder, 40 HP.—vV-belt drive. 
490—BUCKET ELEVATOR: Link 
Belt, 16’ centers, vertical, 2 HP. 
492—SCREW CONVEYOR & 
TROUGH: Link Belt, 9” dia.x17 
long, 1 HP. gearhead mtr. 





For additional information, contact Barliant & Co. at 
1631 S. Michigan, Chicago |6—phone WAbash 2-5550. 
Starting Thursday, April 23, and during the sale, Mr 
Barliant can be reached at the Webster Hall Hot: 

Pittsburgh—phone MAyflower 1-7700—or at the Fried 
& Reineman Packing Co. inc. plant—phone CEdar | 


2300. 
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GREASE SOLVENT 
EXTRACTION PLANT. 


619—EXTRACTION COOKERS: (2) 
Dupps, 6x11’, each 12,000 Ibs. 
capacity, dished welded heads, 
40 HP. motors. 

497—BLOW TANK: 60” dia.x84” 
high, 60” cone bottom, 12” man- 
hole cover, 6” gate valve. 

616—EXTRACTOR CONDENSER: 
Dupps size E6, 36” dia.x12’ 
high, recently retubed with alu- 
minum tubes, 1000 GPH. 

622—STILL & CONDENSOR: 
Dupps, 40” dia.x 11’ high with 
20” dia.x 9’ high condensor. 

621—WATER SEPARATOR TANK: 
Dupps, vertical, 54” dia. x72”. 

495—GREASE SETTLING TANKS: 
(2) 8’ dia.x12’ high, with coils. 

680—CRACKLING BIN: steel, 14’ 
x15’x9’ deep, with feed hoppers, 
on 6” I beams. 

629—SETTLING TANKS: (4) 1600 
gal. cap., closed type, 48” dia. 
x 9’ high, 52’’ cone bottom, |’ 
steel, for settling and naphtha. 

633—OUTDOOR GREASE STOR- 
AGE TANKS: (3) 80’ dia. x 30’ 
long, 8000 gals. each. 


626—STEAM PUMPS: (2) J. E. 
McGowan, 6”x4”"x6”" forced 
feed lubrication. 

623—STEAM PUMP: J. E. Mc- 


Gowan, 3'4" x 3'2” x 6” hori- 
zontal duplex, forced feed lubri- 
cation. Recently overhauled. 
624—STEAM PUMPS: (3) Dean 
Bros. 6” x 8” x 12” simplex 
horizontal. 


HOG KILL FLOOR & CUTTING 


100—JUMBO HOG DEHAIRER: 
Boss #57, 30 “U” bars, 300 
hogs/hr., 40 HP., recently re- 
built, w/12’ long conveyor. 
106—HOG SCALDING DEVICE: 
Anco #457, 40’ long x 48” wide, 
101—HOG HOIST: Boss Sr., 16’ 
high, single jerkless, 5 HP. 
108—GAMBRELLING CONVEYOR 
TABLE: Boss #70, OA. 57” x 
18’ long, w/4” x 48” long slats, 
7¥2 HP. motor, drop-off chute. 
114—VISCERA INSPECTION CON- 
VEYOR TABLE: Anco #17, 41’ 





1631 S$. Michigan ° 
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long, w/30 x 24x 3” galv. pans. 
117—OVERHEAD CONVEYOR 
CHAIN: Anco, drop-finger, ap- 
prox. 360’ long, 40’ side finger. 
284—BELLY ROLLER & CONVEY- 
OR TABLE: Anco #787, 30” x 
30” roll, 10’ long conveyor, 
w/30' x 4” galv. slats, 3 HP. 
132—COMBINATION SNOUT 
STRIPPER AND JAW PULLER: 
Boss #106, OA. 3’ L., 2’6” W., 
4'10” H. 3 HP. motor. 
133—HOG HEAD SPLITTER: Boss 
#97A, 48” x31" x56”, 2 HP. 
135—SHOULDER CUT- OFF KNIFE: 
Anco Dunseth 560, 29’ dia. 
blade, 3 HP. Gearhead motor. 
136—SHOULDER CUT-OFF CON- 
VEYOR TABLE: Anco, 41’ long 
x 42” wide, 42” x 4” galv. slats, 
5 HP. TE motor, V-belt drive. 
286—PORK CUTTING AND TRIM- 
MING CONVEYOR TABLE: 31’ 
long, 32”x4” W. galv. slats, 
10 HP., 24” maple cutting 
boards. With reduction drive. 
287—PORK-CUTTING AND TRIM- 
MING CONVEYOR TABLE: 16’ 
long, 24” x4” metal slats, 24” 
cutting boards each side. 


BEEF KILL & CUTTING 


288—BEEF BONING CONVEYOR 
TABLE: OA. 16’ long, with 24” 
x 4” metal slats, 24’ maple 
cutting boards each side. 
636—RUMP BONE & CARCASS 
SPLITTERS: (2) Best & Dono- 
van, 32'/4" blades, with motors. 
320—-BEEF HOIST: Globe (chain) 
200 Ib. capacity, 36 FPM, 3 HP 
321—BEEF HOIST: Boss #384, 
80 FPM, 2000 Ibs. cap., 5 HP. 
326—BEEF HOIST: Boss #380, 
2000 Ibs. capacity, 3 HP. 
318—BEEF PAUNCH TABLE: 
Globe #534, galv., 10’ x 48” x 
8’ high, w/hinged paunch lift. 
327—TRIPE SCALDERS: (2) Boss 
V-8, model 48, 54” cyl., 2 HP. 
329—UMBRELLA TRIPE WASHER: 
Boss #39 
331, FOREQUARTER TROLLEYS: 
(350) 4%4’’ wheel, 24” x 'A” dia. 


330—HINDQUARTER TROLLEYS: 
(300) 4%’ wheel, 3%” x 7” hooks. 


BARLIANT & COMPARY 
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REFRIGERATION & BOILER 
EQUIPMENT 
646—AMMONIA COMPRESSOR: 
York, 14” x 18”, 125 ton cap., 
w/190 HP. synchronous motor. 
647—AMMONIA COMPRESSOR: 
York, 112" x 15”, 65 ton cap., 
with 115 HP. synchronous mo- 
643—AMMONIA COMPRESSOR: 
York, 10’ x 10”, 4-cyl., model 
Y-38, 200 HP. synch. motor. 
677—AMMONIA CONDENSERS: 
(2) York, vertical, open type shell 
& tube, 43’ dia. x 12’ high. 
679—AMMONIA CONDENSER: 
York, vertical, open type, 228-2” 

tubes, 42” dia. x 14’ high. 
644—AMMONIA ACCUMULATOR 
TANK: vertical, 30” dia.x 11’. 
369—GEBHARDT BLOWER UNIT: 
model 315A-C, stainless pan 
25”x 10’ leng, 2 HP., like new. 
295—GEBHARDT BLOWER UNITS: 
(7) model 315-F, stainless steel 
pan 25” x 8’ long. 
690—FLAKE ICER: York DER-25, 
New—Never-Used, available at 
discount. 
337—CONCENTRATOR: Niagara 
“No Frost System’, model 6616. 
423—SPRAY COOLER: Niagara 
“No Frost System’, model 675. 
685—WATER COOLING TOWER: 
Fluor & Co. w/4-blade 12’ stain- 
less steel fan assembly, 30 HP. 
895—AIR CONDITIONING UNIT: 
York #IDV-88, 31’. x 108” x 
80", vertical, w/fan, coil sec- 
tion, air inlet, finned surface, 
heating coil, ducts, grilles & fit- 
tings, 3 HP. motor. 
650—AMMONIA RECEIVER: York, 
horizontal, 24” dia. x 12’ long, 
dished heads. 
645—AMMONIA LIQUID PUMP: 
Vilter, 2 HP. mtr., V-belt drive, 
recently rebuilt. 
355—COLD AIR DIFFUSER: Nia- 
gara, OA. 68” x 33” x 9 high 
with motor & controls. 


SCALES ; 


479—FLOOR SCALE: Toledo style 
31-1501FC, 2250# cap., 1000# 
x1# grad. dial, dble. tare 


beams, 5'x 7’ platform. 
424—DIAL TRACK SCALE: Tole- 
do style 31-2122FC, 1400# 
cap., 1000# x 1# grad. dial, 
single tare beam. 
470—TRACK SCALE: Toledo “‘One- 
Spot, 1000# cap., style 9322, 
with Printweigh. 
127—TRACK SCALE: Toledo ‘“‘One- 
Spot’, 800# cap., style 9022, 
double tare, with Printweigh. 
263—PLATFORM SUSPENSION 
DIAL SCALE: Toledo mdl. 2242, 
1600# cap., 1000# x 1# grad. 
dial, dble. tare beams, 5’ x5’ 
platform, 3” angle iron posts. 
154—BENCH SCALES: Toledo 
“One-Spot’, 2000# cap., style 
9322, Printweigh attachment, 
29” x 27” stainless steel pan. 
602—FLOOR SCALE: Toledo style 
31-1921FC, 1600# cap., 1000# 
x1# grad. dial, dble. tare beams, 
5’x5’ platform. 
402—DIAL TRACK SCALE: Toledo, 
1100# cap., 500# x '% oz. gra. 
dial, double tare beams. 
140—DIAL TRACK SCALE: Toledo 
style 31-2121FC, serial 
#695673, 1000% x 1# dial, 
plus 600# double tare beams, 
shallow pattern. 


IN-PLANT TRUCKS 
517—SAUSAGE HANGING TRUCKS: 
(147) Boss, 43° x 36” x 67”, 
balanced type, notched bars, 6- 
sta. 10’ apart, for 42” sticks. 
511—UTILITY TRUCKS: (7) stain- 
less steel, 48’ x 36’ x 20” deep, 
RTRB wheels. 
509—METAL SLAT TRUCKS: (65) 
Boss #194, 48” x 29'2" x 26” 
deep, trailer & balanced type. 
506—BACON & HAM HANGING 
TRUCKS: (18) similar Globe 
#7376, 44” x 36” x 63” high, 
trailer type, 4—stations 12” 
apart, 42’ sticks or trees. 
518—PORK LOIN TRUCKS: (51) 
similar Boss #184, 60” x 3” x 
65” high, trailer type, 6-station. 
513—SAUSAGE MEAT TRUCKS: 
(25) Globe #7103, galv., bal. 
type, 60” x 28”x18” deep. 


All offerings subject to confirmation and prior sale 


Write, wire, or phone if you do not receive the 
large, fully illustrated, descriptive "Special Liqui- 
dation Catalog" now being mailed. 


WAbash 2-5550 
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Turntable Eliminates Backtracking 


the product moves on trolley 

cages, trees, etc., from one de- 
partment and then connects with two 
other departments which are opposite 
each other from the junction point, 
rail movement can be continuous to 
only one of these two departments. 
The second department normally can 
be reached only by backtracking past 
the connecting switch, clearing it and 
moving forward. 

This condition is imposed by the 
mechanics of rail suspension. The rail 
hangers can be aligned for clearance 
with the trolley frame on one side 
only (see sketch). However, this con- 
dition presents no insurmountable 
problem. It can, depending on the 
plant’s physical layout, be altered, in- 
creasing considerably the materials 
handling efficiency. 

The rails feeding into the sausage 
stuffing room or the smokehouse alleys 
are generally heavy traffic areas. If a 
man has to backtrack into one of these 
areas to go forward, he must push 


I ANY overhead rail system where 


four or five cages backward in order 
to clear the switch safely for subse- 
quent forward movement. 

Apart from the time lost by this 
process, there is always the added risk 
of product damage. It is a known fact 
that employes will try to push a series 
of cages in a train rather than indi- 
vidually, This type of handling tends 
to damage the product since cages are 
often pushed against unnoticed ob- 
jects which may smash the links, 

The packer whose product flow is 
sketched, found himself plagued with 
a serious backtracking problem. The 
original rail installation, which was 
made before present space assign- 
ments, placed the hangers on the 
wrong side for free trolley flow from 
the other departments shown. All the 
cages and trees going from the cure 
room to the smokehouse had to be 
backtracked and were pushed forward 
only when they had cleared the 
switches sufficiently. 

To change the rail hanging pattern 
would have meant reworking a large 
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BACON CURING ROOM 


DIAGRAM at the left 
shows how product be- 





ing transported by rail 





SAL TURNER 





from one room may be 
moved in either of two 
opposite directions with- 
out the need for back- 
tracking. A free section 
of rail carrying the cage 
or other trolley is turned 
so that when the trol- 
ley is moved forward 


section of the rail system since it con- 
nected with rooms beyond the cure 
room. It was decided that specific 
traffic flow situations could not be met 
by changing the rail hanging design- 
the plant would acquire a crazy-quilt 
pattern which would forestall efficient 
overall rail movement: 

The firm found a practical solution 
to this problem with installation of a 
rail turner developed by Grove Re- 
search & Development Co., Cincin- 
nati. The turner is a free section of 
the rail, mounted to turntable sup- 
port, which turns 180° each time it is 
activated. Now, trees coming from the 
cure room are switched onto the rail 
spur leading to the rail turner. Here, 
the trolley is turned around so its 
hangers will permit continuous for- 
ward movement. 

The turner, which can be made to 
any specific trolley cage size, is pneu- 
matically powered and equipped with 
automatic safety stops that hold the 
trolley cage in position during the 
turnaround. Accompanying photos il- 
lustrate how the turnaround permits 
forward movement of the trolley. Note 
that the trolley frame is once on one 
side of the rail, and then on the other, 

The plant superintendent says the 
device has saved on the average of 
about three minutes for every cage 
that previously had to be backtracked. 
Whenever products move from one 
point (the sausage stuffing room) and 
must then travel in two opposite di- 
rections from the same junction point 
(to the smokehouse alleys or the cook 
vat row), the device can be used to 
advantage, he said. 

Supports for the turning device can 
be constructed to support any specific 
weight, from a trolley of sausage prod- 
ucts to a beef carcass. 


Cold Storage Assn. Develops 
Many Cost Saving Methods 


Effective cost control programs in 
public refrigerated warehouses are 
worth a lot more than they cost, ac 
cording to a just-completed survey by 
National Association of Refrigerated 
Warehouses cost committee members. 
Practically every company reporting 
had a slightly different approach to 
the problem of cost control, but all 
agreed that the final responsibility for 
an effective cost-saving program rests 
with top management. s 

Not every company was able ® 
measure accurately the results of all its 





toward the smokehouse 
(No. 3 location) it is 
not blocked by the rail 
J? 3AUSKCE hangers, as it would be 
OWE OLPT. without the employment 

#7 of this turning device. 


cost control efforts, but one knew 
made the difference between a pi 
and a loss for it. Another firm repo: 
savings of $30,000 per year; om 
halved handling costs; another saved 
“several thousand dollars a y 
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Cheaper 
by the 
Second! 


Packers by the hundreds danced enthusiastically to the 
“Combo Mambo” at the NIMPA Convention in Chicago. 
Miller & Miller's exclusive “Giant Combo” packaging 
line literally stole the show — and is rapidly 
revolutionizing the entire meat packing industry because: 


.. NOTHING ELSE WILL AUTOMATICALLY 
PACKAGE EITHER WIENERS OR LUNCHMEAT 
AT 60 PACKAGES PER MINUTE 

This Miller & Miller exclusive ‘Giant Combo” 


1. Cuts labor more than % 


2. 
3. 


4. 


Saves floor space 

Produces neater, more appealing packages 
for better display 

Packages both wieners and lunchmeats 

















ported 


in the same line* 


*Or available also as ''Pack-A-Second” lunchmeat line 
only and ‘‘Pack-O-Matic” wiener packaging line only. 
“Giant Combo” line (and “Pack-A-Second") line adjustable 
for 6 0z., 12 oz., 16 oz. lunchmeat packages in seconds. 


these are the irresistible, selling packages the “Giant Combo” can produce for you! 


_ Using either in-stock or 
custom-designed MILLER 
& MILLER’S PRECISION 
WIENER COLLARS, notice 
the neat, uniform, eye- 
appealing wiener packages 
this “Giant Combo” turns 
out AUTOMATICALLY at 
60-per-minute. 





WE'LL COME: A Miller & Miller sales engineer is near you. He'll be in your office for a short 
film presentation of the ‘Giant Combo" line in operation (while under test by Armour & Company's 
San Francisco plant — P.S. they bought 7) Just fill, clip and mail coupon below. 


Meanwhile, back at the plant — we'll send literature. 








Bright, trim, protected 
lunchmeat packages 
incorporating MILLER & 
MILLER’S FAMOUS 
“STOP-LITE” LABELS 
that sell and protect 

your product. In-stock 

or custom-designed. 
Available with “Vibra-Lite”’ 
(Da-Glo) panels. 




















MAIL COUPON TO 
Name 


Miller & Miller, Dept. NP-459. P.O. Box 865, Atlanta 1, Georgia 


Please send a Miller & Miller sales representative to my office for a film 
presentation on the ‘Giant Combo” line. 











Miller & Miller Te 


) awn | Company 

















| re | Address 


City 





P.O. Box 865 Atlanta, Georgia 
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lll expect him during week of 
He'll contact me for exact appointment. 









































by eliminating certain inefficient labor 
practices. 

Other companies reported: “In our 
experience, it is a multitude of small 
efficiencies that add up to a whole 
that counts.” “Work crews were 
balanced. Unnecessary moves were 
eliminated. Overtime was balanced 





against the number of men on the 
payroll.” “Have met increases in labor 
cost by mechanized equipment and 
handling more pounds per man-hour.” 
“Worked out means of operating en- 
gine room at one plant in such a 
manner as to save the time of two 
of our engineers.” 





Canadian Firm Hopes to Prevent Accidents 
By Informing Employes of — Findings 


Posting accident investigation re- 
sults on its bulletin board for the ben- 
efit of all employes is standard pro- 
cedure at the plant of Burns & Co. 
Ltd., Vancouver, B. C., Canada. 

While the plant, which competes 
in preventing accidents within the 
Burns chain and against fellow meat 
packers and all other industries in 
British Columbia, has a sound safety 
program under the direction of a safe- 
ty committee composed of the plant 
superintendent, registered nurse, chief 
union steward, maintenance foreman 
and foreman-appointed departmental 
representatives, an accident infre- 
quently does occur. 

When this happens, an investiga- 
tion panel consisting of a union repre- 
sentative, the nurse and the immedi- 





UNION chief steward Peter Linden and 
Madeleine Benoit, registered nurse, both of 
the Burns Vancouver packinghouse, stand 
beside the bulletin board on which the re- 
sults of accident investigations are posted 
for the information of all the plant employes. 


ate departmental foreman review the 
case. Their findings are passed on to 








the safety committee which plans ap- 
propriate preventive action or re-em- 
phasizes the failure to follow estab- 
lished safety rules. 

Management decided that if the 
completed reports were filed amon 
company records, their benefit would 
be limited. Furthermore, the causes 
and possibility of preventing similar 
accidents would become the subject 
matter for speculation based on hall 
truths. Therefore, by posting both the 
findings and recommendations of the 
investigation, all the facts are made 
known to everyone. 

After a recent injury caused, in 
part, by the wearing of a ring, the 
committee recommended removal of 
all rings before reporting to work, 
With the foreman setting the example, 
the employe response was immediate 
and the possibility of future injuries 
was lessened. 

Another motivation aid used is to 
appoint an employe who is seemingly 
lax in his safety habits as a depart- 
mental representative. Once he gets 
involved in reviewing physical con- 
ditions within his own department, 
observing work habits of fellow em- 
ployes and hearing, at first hand, the 
havoc caused by an accident, he gen- 
erally becomes safety oriented and 
works toward accident prevention. 





Without 
Manual 


Lighter Grease... 
Unburned Cracklings..: 


PRONG 


MECHANICAL SCREW PRESS 


Specially designed to meet automated methods, a FRENCH single or multiple 
press setup eliminates manual handling; boosts product quality and delivers 
top-speed performance at lowest possible cost-per-ton. 


im t-Gakelitelen 


See FRENCH first for the finest in all types of rendering equipment! 


THE FRENCH ol MILL MACHINERY CO. 


e 


Ask your FRENCH repre- 
sentative about these new 
and improved features 
Exclusive Cage Cooling 
Two-Speed Shaft; Easy 
View Safety Cone; and 
the many other engineer 
ing refinements which en 
able FRENCH users to set 
spectacular new profit 
records with the most ef 
ficient rendering press on 
the market today 


PIQUA, OHIO—JU. S. A. 
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INTENSIVE 
187-DAY TESTS 
IN 655 
INDIVIDUAL PLANTS 
































'Old Smoky’ ge is now pr 


d with ACCEL by Peters Meat Products. New starter culture has cut product failures and returns to zero. 





Better Summer Sausage In Less Time 
Thanks to AccEL 


Peters Meat Products of Eau 
Claire, Wis., and St. Paul, Minn., 
makes a summer sausage called 
'Old Smoky'. And like all packers 
who produce summer sausage, 
they had their problems. The 
lengthy processing time limited 
their production capacity to one 
5,000-lb. batch of 'Old Smoky' per 
week. They typically encountered 
spoilage, off-flavor, nonuniform 
color, poor texture, and _ nitrite 
burns. 


These problems, shared by every 
summer sausage packer, are all 
attributable to chance fermenta- 
tion according to AMIF research. 
The best way to beat this univer- 





sal problem was to find a way of 
controlling the fermentation proc- 
ess. The answer proved to be a 
starter culture, developed by the 
AMIF and commercially pro- 
duced by Merck & Co., Inc., 
under the name ACCEL. 


Here’s what happened when Peters 
started using AccEL in 'Old Smoky’. 
Processing time was cut so sharply 
that they tripled output. They 
now produce three 5,000-lb. 
batches per week without expand- 
ing production facilities. Sam Pire 
and Adolf Remmele, Plant Su- 
perintendents, and other Peters 
officials report that ACCEL has re- 
sulted in considerable cost savings. 


I! 


Sam Pire, Plant Superintendent of Peters Meat Products, inspects a batch of 
'Old Smoky' summer sausage processed in only 48 hours by using ACCEL. 
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They are assured of constant uni- 
formity in texture, flavor, and 
color. Returns and product fail- 
ures have been cut to zero. Con- 
sumer acceptance of 'Old Smoky' 
has substantially increased—and 
Peters has enthusiastic letters to 
prove it. The people at Peters are 
sold on ACCEL. 


AccEL offers important savings in 
money, time, and labor wherever 
it is used. It completely eliminates 
the 72-hour period of holding in 
the cooler and the 24-hour tem- 
pering period. It offers the surest 
way of producing a tangy, high- 
quality product with spoilage and 
failures held to a rock-bottom 
minimum. ACCEL is in convenient 
powder form to be introduced 
during the mixing process so that 
no new equipment is required. 


AccEL is MID approved for sum- 
mer sausage, Lebanon, thuringer, 
cervelat, salami, and pork roll. 
For free literature and samples, con- 
tact your local Merck representative or 
write directly to Department NP-418.~ 


MERCK & CO., Inc., Rahway, 
New Jersey 


®Accet is the trademark of Merck & Co., Inc., 
for its brand of lactic acid starter culture. 
© Merck & Co., inc, 
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Chevy 
power Is 
tough- 


and proves it on high-tonnage 





north country grind! 















This hauler had 104,000 miles on his Chevy heavy-duty V8 before even 
a valve job was needed! William Brosius of Grand Forks, N.D., works 
his Chevrolet Series 100 models hard, all year round. Summers, they 
pull 10-yard boxes for hauling sand and gravel. The rest of the year, 


pm | 


in all kinds of north country weather, they pull tandem trailers with 


a O 


full-capacity loads of potatoes or grain. “They keep at it all the time,” Bill 
Brosius says. “One of them even covered 104,000 miles before a wrench 


aS wa Oo co > 


ever touched the engine to take off the heads or pan.” 


That’s a tough truck job—but there’s a big 348-cu.-in. In less than a year, this heavyweight model (which 
Workmaster V8 under the hood of that 10203 Chevrolet also features frame reinforcements, cast-spoke wheels 
shown above, delivering the kind of durable power and heavy-duty springs) has covered over 120,000 miles! 
that’s rating it tops for efficiency on rugged runs. A Tough-built big-truck components make Chevrolet's 
Spicer 5-speed transmission and an Eaton 18,000-lb. new heavyweights or middleweights the best trucks 
2-speed rear axle round out a dependable power team. yet for your long hard hauls! 





No job’s too tough for a 
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Chevy’s powered to cut 
costs and keep going on your 
long, hard hauls! 


That’s for sure, whether you use mighty middleweights 
or high-capacity heavyweights—whether you prefer 
V8’s or 6’s. 

Take Chevrolet’s 1959 big-truck V8’s, for example. 
As indicated by that tough truck job pictured above, 
these modern engines are out to whip any work that 
comes their way. They’ve got what it takes to do it. 
The shortest piston stroke of any comparable truck V8’s: 
a sure sign of more work on less fuel. Compact design 
that cuts down on truck weight and 
helps assure the biggest possible pay- 
loads. Scores of up-to-the-minute 
features that know how to trim 
overhead: full-flow oil filter, hydrau- 
lic valve lifters, hard-faced exhaust 
valves and hardened valve seats, 





Chevrolet truck! 
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extreme-duty Moraine 400 bearings, rotor-controlled 
governor, overspeed warning light, and many more. 

And with a complete lineup of modern V8 powerplants 
—including 160-h.p. Trademaster, 160-h.p. HD Task- 
master, 175-h.p. HD Super Taskmaster, 185-h.p. Work- 
master Special and 230-h.p. Workmaster—Chevy can 
match the engine to your work, ideally. 


Or if you prefer 6’s, Chevy’s still 
your best bet. Standard in Series 40 
models is the 135-h.p. Thriftmaster 
6, better than ever for 59 with a 
new Economy-Contoured camshaft 
that improves gas economy by 10%! 
And in series 60 there’s a new edition 
of the 150-h.p. Jobmaster 6. It offers new durability 
stemming from new tougher built pistons, Stellite- 
faced exhaust valves and chrome-plated oil control 
rings. Both of these famous 6’s provide plenty of hard- 
pulling torque. 

Six or V8, you’ll go a long way before you see the 
likes of this 59 Chevy engine lineup. Actually, there’s 
only one best place to go for all your trucking needs— 
and that’s to your Chevrolet dealer’s. . . . Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


















NEW LINE of "boil-in-the-bag" entrees in- 
troduced by Fox DeLuxe Foods requires no 
oven cooking or frying. Housewife simply 
plops sealed pouch into boiling water. Three 
products available are sliced turkey with 
giblet gravy, beef patty with onion sauce 
and gravy and sliced beef. Because of low 
height of pouch, new low-height cartons 
became necessary. Cartons, only 3 in. high, 
are manufactured by Marathon, a division 
of American Can Co., Menasha, Wisconsin. 





MAIN PANELS of three new packages re- 
cently introduced by Hunter Packing Co., 
East St. Louis, Ill., feature full-color picto- 
rials of products. Line includes pit barbecued 
pork ribs with sauce, barbecued beef with 
sauce and barbecued pork with sauce. Pack- 
ages were designed by Baker/Johnson and 
Dickinson of Milwaukee, Wisconsin. 





Pictorial and news review of recent developments in 


the field of merchandising meat and allied products. 


LAMINATED TRANSPARENT pouches are 
being used by P. Brennan Co., Chicago, to 
introduce firm's smoked and ready-to-eat 
Lee Brand chipped ham. Pouch was designed 
and manufactured by flexible packaging di- 
vision of Continental Can Co. The 3!/4-0z. 
pouch is constructed of cellophane-polye- 
thylene lamination with four-color design 
printed in red, white, yellow and blue, fea- 
turing brand and product name on front 
and recipe suggestions for creamed chipped 
ham, barbecued ham and eggs benedict on 
back. Lee Brand chipped ham pouches may 
be purchased individually or in cartons of 12. 





GREATER PRODUCT VISIBILITY, simpler product-name and product-family identification 
and ease of stacking in showcase were the basic requirements of the newly-redesigned pack- 
ages for sliced meat produced by Hygrade Food Products, Inc., Montreal, Quebec, Canada. 
Firm also has introduced "Advac" packages for its line of sliced luncheon meat. Product is 
sliced, vacuum-packed and then placed in “Advac'' folders, printed in different colors. 


HEAP HEALTHY BREAKFAST business for 
restaurants is aim of new three-way coopera- 
tive promotion featuring a hearty menu of 
Armour Star bacon, Aunt Jemima pancakes 
and Log Cabin's Wigwam syrup. 


IMPORTED FRANKFURTERS and |- and 2-Ib, 
tins of ham have joined the line of im- 
ported meats distributed by Overseas Bar- 
ters, Inc., New York City. Bohemia Brand 
Prague wieners (left), from Czechoslovakia, 
are packed in brine and packaged in 7-oz. 
tins, with six franks to can. Prague ham, 
available under Chmel, Bohemia and Koospol 
brands, does not require refrigeration. 
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Poultry 








PACKAGES [FFOR} PERFORMANCE 


Shrinkable bags and casings made with Dobeckmun’s 
new Saran Wrap*-S keep frozen poultry fresh, plump 
and juicy as never before. Saran Wrap-S shrinks to the 
smooth snugness of a second skin. Window-clear and 
sparkling, this revolutionary shrinking film sets new 
standards of superiority in gas and water vapor trans- 
mission rate. Saran Wrap-S is a special adaptation of 


famous Saran Wrap for use on any shrink packaging 
equipment. 

Store perishable foods at lower temperatures for longer 
periods in Saran Wrap-S, newest of packages for per- 
formance by THE DOBECKMUN COMPANY, A Division of 
The Dow Chemical Company « Cleveland 1, Ohio 
Berkeley 10, California + Offices in most principal cities. 


Fe 





DOBECKMUN 


*Reg. T. M.— The Dow Chemical Company 


PACKAGED IN 


«#3 Saran Wrap’-S 


BACON BONUS. When Curafos is used in pumping pickle. 
bonus qualities are added to bacon. You get a firmer slab 
with higher grade-out, and more stable and uniform cured 
color. As shown on the left, curling in the frying pan is 
reduced, and there is less spattering. Both packer and con- 
sumer benefit when bacon is Curafos-cured. A product of 











the Calgon Research Laboratories, Curafos is the highest 





quality obtainable. For more information, write Calgon 
Company, Hagan Building, Pittsburgh 30, Pennsylvania. 


® Associate Members N.1.M.P.A. and A.M.1. 
CURAFOS is fully licensed for use under U.S. Patent 
2,513,094 and Canadian Patent 471,769. It is specially 
processed for ease of solution and stability at full per- 
mitted strength. See M.1.B. Bulletins 190, 190-1, 199. 
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+ content products 
@ Guards against color loss 
@ Holds moisture evenly 
EPID IL PEP IAPR . @ Minimizes watering-of 
@ Reduces shrinkage 
@ Highlights delicate mes! 
and spice flavors 
@ Reduces peeling problem 
sans Check with our Technical Sales Service 


tex Department for full information. 


“q~ Or Our Sales Offices: ATLANTA + BOSTON + BUFFALO AMERICAN MAIZE 
CHICAGO +- DENVER + GRAND RAPIDS + HOUSTON 
See page J/Am LOS ANGELES > PHILADELPHIA . PITTSBURGH PRODUCTS -COMPANY 


ST.LOVIS + ST. PAUL + SAN FRANCISCO + SEATTLE 
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Swift Merit Hog 
Buying Based on 

Buyers’ Proved 
Skill in Judging 
Primal Cut Yield 


PART of a lot of well-muscled hogs that 
brought the top in the new Swift merit 
buying program is viewed by Earl Caughey, 
Chicago hog buyer, and Gordon Rhodes, 
who is head hog buyer for the company. 


WIFT & COMPANY is inaugu- 
~ rating a new program of merit 
buying, in which the key man 
is the Swift hog buyer, according to 
P. E. Petty, vice president of pork 
operations. The hog buyer is armed 
both with money and educational 
material with which to convince the 
hog producer of the program’s eco- 
nomic soundness for him and for the 
pork packer. 

That a hog yielding more in cuts 
the consumer demands is worth more 
than one with a lower yield, and that 
present grading standards do not ac- 
curately reflect this value difference, 
are the basic premises on which the 
new program rests. 

Present grading standards are too 
closely tied in with the level of fat on 
the animal and do not properly em- 
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phasize the animal’s muscle either as 
to its quality or quantity, says Gor- 
don Rhodes, head hog buyer. An ex- 
perienced hog buyer can judge within 
0.5 per cent the yield in four primal 
cuts — hams, loins, picnics and Boston 
butts — from the live animal when its 
muscle composition is evident, he 
points out. 

Swift hog buyers, who daily are 
given a test sheet on the actual yields 
from their purchases to compare with 
the estimated yields which they enter 
on their hog buying sheets, attain this 
degree of efficiency, he claims. In this 
contention he is supported by other 


HOGS IN CENTER are examples of animals 
that grade USDA No. |, but have rela- 
tively low yield in primal cuts. They are 


neither fat hogs nor well-muscled animals. 













leading hog authorities who assert 
that too much attention to finish en- 
courages the production of so-called 
“meatless wonders.” 

Five years ago Swift embarked on 
an extensive live merit buying pro- 
gram, based largely on USDA live 
grade standards. Buying by this meth- 
od generally reflected a differential of 
about 50c per cwt. for meat-type over 
fat-type hogs. However, the hogs 
within a single grade are not alike in 
their yields of the four primal cuts. 
Some No. 1 hogs will yield 33 per 
cent of their live weight in these cuts, 
which generally account for more 
than 60 per cent of the value of the 
hog, while others in this same grade 
will yield 37 per cent of these cuts. 
On the other hand, some fat hogs 
which are graded USDA No. 3 will 
yield 30 per cent or less in terms of 
these cuts. 

The new buying system will take 
into consideration the percentage of 
primal cuts which can be obtained 
from the live hogs, states Petty. A 
yield of 33 per cent, and Swift buyers 
can estimate this with an accuracy of 
1 per cent, presently is considered to 
be an average hog. At present prices 
(March 19, 1959), for every 1 per 
cent above the 33 per cent level, a 
buver estimates the primal cut yield 
to be, he can pay 25c more per cwt. 

For example, if a buyer thinks a 
pen of hogs will yield 37 per cent in 
primal cuts, he can pay $1 per ewt. 
more than for the average lean-cut- 
yielding hog. Conversely, each 1 per 
cent yield below 33 per cent warrants 
a discount of 25¢ per cwt., according 
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How to 


- a SANDVI 
Beef Cutting 


Efficiency 


STEEL BELT 
WORK TABLES 


Sandvik steel band conveying tables are putting modern 
cost-saving production efficiency into many meat processing 
operations. 


dvik units such as the 55'6" beef cutting table 
shown here give low cost, continuous service and 
are easy to keep healthfully clean. They are 
improving cutting, boning, inspection 
and other operations for many. 
processors. 









Cutaway view shows 
metal protective cover 
over return strand 

of belt. 


Advantages: 


@ Live steam or boiling water can be 
applied directly to stainless belt 


© Hard smooth impermeable surface 


— no place for food particles to © Long lived resistance to time and 
lodge wear 


© Patented Sandvik Tru-Track design © Lengths and widths to meet any 
assures positive straight line oper- 
ation at all times 


requirements 


Sandvik provides a com- packaged unit assemblies and 
plete engineering service — pro- provides engineering assistance 
posal, designs, installation, and to help you build or convert to 
follow-up. Sandvik also sup- a steel belt conveyor. Write or 
plies conveyor components in phone for further information. 


SANDVIK 
STEEL 


a BELT sANDVIK STEEL, INC. 
SANDVIKNN CONVEYORS 1702 Nevins Rd., Fair Lawn, N. J., SW 7-6200 
leveland * Detroif * Chicago + Los Angeles 


ToloRMNYolsloh al at Grolslelel lols Gre hi ml @ Mm Di goh\7-1 am CK MENS (ol @MU,olal cto] al A ®) 
Manufacturers of Steel Belt Conveyors for Over 40 Years 






Cease Se, 








THE NATIONAL PROVISIONER, APRIL 18, 195? 











to Petty. The amount of differential 
which is to be paid for a yield greater 
than 33 per cent will be calculated 
weekly, says Petty. 

This cash-on-the-pig-head phase of 
the buying program is being sup- 
ported by an educational program 
centering around a series of pamph- 
lets prepared for distribution to hog 
producers by the buyers. They tell of 
the need for this type of hog buying. 
One, entitled “The Meat-Type Hog,” 
notes that while average personal in- 
come went up by 37 per cent from 
1948 to 1957, the amount of money 
spent annually on pork by the average 
consumer dropped 11.8 per cent, or 
from $38.90 to $34.30 per person. At 
the same time, the amount of pork 
available per person dropped from 
67.8 to 61.6 lbs., or about 9 per cent. 

At the same time, the average per 
capita consumption of beef increased 
from 63.1 Ibs. to 84.3 Ibs. per year, 
an increase of 21.2 Ibs. or 36 per cent. 
Per person yearly expenditures for 
beef went up from $37.50 to $46.70, 
an increase of $9.20, or 24 per cent. 
The basic reason for this shift was the 
preference for lean meats. 

Another pamphlet, “The Who of 
Multiple Farrowing,” stresses the im- 
portance to the producer of having a 
year-round supply of meat-type hogs 
to lessen the impact of market changes 
on his income. It cites the spread in 
average prices for barrows and gilts 
on eight terminal markets for the 
three highest and lowest months for 
the years 1955 to 1958 inclusive. The 
ranges were as follows: 1955, $5.99; 
1956, $4.31; 1957, $3.46; 1958, $4.37. 
For a producer marketing 300 head 
per year the price spreads average to 
a possible difference of $1,362 in his 
yearly return, depending solely on 
when he marketed his animals. 

A third pamphlet, “Looking Over 
The Hog Buyer's Shoulder,” explains 
some of the problems inherent in hog 
buying and repeats the reasons for 
producing meat-type hogs. It notes 
that hog cutout values are available 
from a number of sources, including 
THE NATIONAL PROVISIONER, that at 
times of short hog supply when the 
packer has the choice of curtailing his 
operations and emptying his pork sup- 
ply line or paying more than the hog 
is worth, market prices may not reflect 
the true value of the hog. 

The “merit buying” program has 
been tested for a number of years by 
two Swift associate companies. At the 
markets supplying these plants the 
producers or their sales representa- 

tives have taken the time to sort the 
hogs so they can be bought on a merit 
basis. This step does not materially 
slow down the hog buying operation. 
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DELIVERED 
PRIME... 
SOLD 
PRIME 





MOBILE REFRIGERATION 
‘ 
AIR CONDITIONING 


























Equip your fleet with TropicAire-Coldmobile* . . . 


Detivery can be the weakest link in the meat merchandising chain . . . 


DIESEL POWERED TRAILER UNITS 





if transport 


refrigeration is inadequate or undependable. Make sure that prime meat arrives prime. 


with the right reefer for the job. 
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NOMINAL CONTROLLED 
MODEL | REFRIGERATION | TEMPERATURE | POWER OR 
NO. CAPACITY RANGE FUEL 
129D5A 5 tons 70° to —20°F | DIESEL No. 2 
129D8A 8 tons 70° to —20°F | DIESEL No. 2 
GASOLINE or LP-POWERED TRAILER UNITS 
69G5A 5 tons 70° to —20°F | GASOLINE-LP 
9IGSA 5 tons 70° to —20°F | GASOLINE-LP 
91G8A 8 tons 70° to —20°F | GASOLINE-LP 
TR20F 2 tons 45° to 35°F GASOLINE-LP 
TRUCK UNITS 
BN-100 1 ton 45° to 35°F BELT DRIVE 
BNE*-100 1 ton 45° to 35°F BELT DRIVE & 
ELEC. STANDBY 
HN-200 2 tons 50° to 20°F HYDRAULIC 
HNE*-200 2 tons 50° to 20°F HYDRAULIC & 
ELECTRIC 
HN-300 3 tons 50° to O°F HYDRAULIC 
HNE*-300 3 tons 50° to O°F HYDRAULIC & 
ELECTRIC 

















*Split Units and Condensing Units for Plate applications also available: 


McGRAW-EDISON COMPANY. TropicAire Division, 5201 W. 65th St., Chicago 38, Illinois 


*TropicAire-Coldmobile” is a trademark of McGraw-Edison Company, Chicago. Copyright 1959 by McGraw-Edison Company. 
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1 told them and told them! 
Always get Asmus seasoning. 





Asmus Brothers 


spare no effort to 


produce the world’s finest 


spices and seasonings 
—to make your product 


taste better! 





7) en Po ddhove. dae 
pice porters and Grinder 


EAST NGRE e DETRC 

















Lac he ed 
in the right 
Direction 










































i Let DREHMANN install a BRICK FLOOR while your plant is 
1 operating! 

No trouble, no fuss, and you'll have sanitary, easy-to-keep- 
clean brick flooring that withstands high impact-moisture-acids- 
' alkalies-and other corrosives for many, many years. 

Many DREHMANN-installed floors are more than 30 years 
old! You get 88 years of floor-installation ‘‘know how'’ when 
you let DREHMANN do the job. 


DREHMANN > <=) FOR Originators of Brick Floors 
HAS , Established 1869 
THE FLooR —c” INDUSTRY apememceians 


DREHMANN PAVING & FLOORING CO. 


Gaul and Tioga Streets @ Philadelphia 34, Po. 
40 Church St., € Montclair, N. J. 


DRE TANI 


—BRICK FLOORS— 
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LARD FLAKES? 


GET YOUR FIRST 
QUOTATION FROM 


SHORTENING 
CORP. OF AMERICA = {/; 


Join the hundreds of meat 
packers who are glad they 
talked to S.C. A. first. 


SEND FOR SAMPLES 





a a. 








mee. oo. 


an 
~~. 







SHORTENING CORP. OF AMERICA, INC. 


U.S. GOV'T INSP. EST. 1039 
542 Henderson Street « Jersey City, New Jersey 
For quotations call 
JERSEY CITY: Telephone Oldfield 3-3232 
JERSEY CITY: Teletype JC 114 
NEW YORK CITY: Telephone WOrth 2-2400 
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__ NEW EQUIPMENT and Supplies 








Further information on equipment and supplies may be obtained by writing to manufacturer 


direct or writing The Provisioner, using key numbers and coupon below. 


FOOT CONTROL (NE 
743): Foot control to raise 
or lower floor-mounted ele- 





vating platform used in 
splitting, washing and 
shrouding is announced by 
Le Fiell Co., San Francisco. 
Unit enables operator to 
keep hands “on the job” 
while sliding his foot on or 
off control to take him up 
or down as desired. Aux- 
iliary “down” pull button 
lowers platform; “stop” but- 
ton holds it at any point. 


INDUSTRIAL PRODUCT 
COOLERS (NE 740): 





Twelve units in series of 
heavy-duty industrial prod- 


uct coolers have rated ef- 
ficiencies for high and low 
temperature rooms. Low 
temperature models are 
equipped with heating coil 
on drain pan. Air capacity 
in series ranges from 2,640 
to 13,200 cfm; all coolers 
have galvanized centrifugal 
blowers. Developed by Re- 
frigeration Appliances, Inc., 
Chicago, units can ‘be used 
in direct expansion, flooded 
and recirculated systems. 


HEAT SEALER (NE 749): 
Foot-operated heat sealer, 
introduced by Product 
Packaging Engineering, 
Culver City, Cal., seals 
many kinds of unsupported 
themoplastic (polyethylene, 








saran, vinyl) as well as most 
coated and laminated heat 
sealable films. Temperature 
is adjustable from 0 to 450° 
F.; jaw length is 14 in. 
Bench-type sealer has elec- 
tro-mechanical timing lock 





Use this coupon in writing for further information on New 
Equipment, Address The National Provisioner, 15 W. Huron St., 
Chicago 10, IIl., giving key numbers only (4-18-59). 


Key Numbers 
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which is adjustable from 
Y% second to 15 seconds. 


PACKAGING STATION 
(NE 741): Self-contained 





electro-sealer packaging sta- 
tion that can handle any 
size item measures 40 in. 
wide x 36 in. high. Unit, 
introduced by J. B. Dove 
& Sons, Inc., Philadelphia, 
is made of heavy-gauge 
steel and features stainless 
top and hand-iron outlet. 
Twelve removable storage 
trays are positioned on five 
shelves for quick changes. 
Compact unit offers oper- 
ator complete freedom and 
extra work space. 


FORK TRUCK ATTACH- 
MENT (NE 729): Fork 
truck attachment that 
stacks, transports and 





dumps barrels and drums is 
offered by Lewis-Shepard 
Products, Inc., Watertown, 
Mass. Objects handled can 
vary from 18- to 26-in. in 
diameter and be tilted up 
to 180° forward for dump- 
ing. Attachment can be 


placed on any L-S Space- 
master Electric Fork Truck 
or Jackstacker “Walkie” 
units. Capacity is 1,000 Ibs. 
All operations are con- 
trolled by operator from his 
driving position. 


SAFETY SEAL RING (NE 
738): Developed by Dixie 
Cup division of American 





Can Co., safety seal for 
clear plastic lids is red 
polystyrene ring that fits se- 
curely inside lid skirt. Lid 
stays on package during 
rough handling, is leak- 
proof, insures longer prod- 
uct life and is tamper-proof 
from over-curious shoppers. 


TRUCK LOADING 
PLATES (NE 744): Line of 
lightweight dock plates fea- 
turing safety tread surfaces 
for maximum power truck 
traction is announced by 
Magline Inc., Pinconning, 
Mich. Designed for truck 
loading operations, units are 
made of high-strength light 
metal alloy. Plates are avail- 
able in standard 48-in. 
widths, from 24 to 60 in. 





long, and in other popular 
sizes. Load ratings range 
from 1,000 Ibs. to 5,000 
Ibs. axle load. 

















Texas Eyes Its 


Meat 
Packing 
Industry 


DETAILED study of board man- 
A agement practices and corpo- 
rate activities of independent 
Texas meat packers has been released 
by the Texas Agricultural Experiment 
Station in cooperation with the United 
States Department of Agriculture. 

The report, the first in a series of 
economic and industrial engineering 
analyses of the Texas meat packing 
industry, was written by Dr. Jarvis 
E, Miller, assistant professor, depart- 
ment of agricultural economics and 
sociology, A & M College of Texas, 
and Donald R. Hammons, industrial 
engineer, transportation and facilities 
branch, Agricultural Marketing Serv- 
ice of the USDA. 

In a summary, to be buttressed by 
subsequent reports, they noted that 
most plans expanded without benefit 
of long-range planning and, conse- 
quently, lacked efficiency. Most pack- 
inghouse equipment, particularly that 
used on the killing floor and in ren- 
dering departments, appeared to be 
outmoded. (This information coincides 
with the U. S. Department of Agri- 
culture's study on rendering oper- 
ations in Minnesota and Pennsylvania. 
See THe NATIONAL PROVISIONER of 
December 6, 1958.) 

DEFICIENCIES: Most plants did 
not have adequate chill and cooler 
room space for efficient handling, and 
the lack of refrigeration facilities in 
many plants limited expansion in pro- 
duction. Livestock facilities were 
poorly integrated with the plant, 
generally being too far from it. 

Common safety hazards were noted 
in some plants, including failure of 
employes to wear protective safety 
equipment and poor housekeeping on 
the killing floor. 

Seasonal variation contributes to 
plant inefficiency since plants are built 


58 


to take care of the peaks and, con- 
sequently, operate under capacity in 
supply valleys, the report observes. 

The study notes that in 1956 there 
were 82 commercial packing plants, 
although 900 establishments did some 
slaughtering. A commercial unit is 
defined by the authors as one which 
slaughters 500 animal units per 
month. An animal unit is one bovine, 
two hogs or five sheep and goats. 

Of the commercial plants,’ 63 were 
used in the study. All were so-called 
independents. In 1955 they repre- 
sented approximately 59 per cent of 
the total cattle and calf slaughter 
within the state, 38 per cent of the 
hog slaughter and 16 per cent of the 
sheep and lamb slaughter. 

UNITS: Of the 63 units studied, 
40 were small plants, killing 501 to 
2,500 animal units per month; 12 
were medium-sized plants, killing be- 
tween 2,501 and 4,500 animal units 
per month, and 11 were large plants 
dressing more than 4,500 animal units 
per month. 

The 11 large plants accounted for 
50 per cent of the total animal units 
slaughtered; the 12 medium-sized 
plants accounted for 22 per cent, 
while the 40 ‘small plants shared the 
remaining 28 per cent. 

In general, the plant locations fol- 
low the livestock and human centers 
of population and are located in the 
Dallas-Ft. Worth, Houston and San 
Antonio areas. With the exception of 
hogs, a large number of which are 
imported into Texas, the plants get 
most of their livestock from within 
the state. 

The average monthly volume han- 
dled by the plants varied greatly, 
ranging from slightly more than 500 
to 18,000 animal units per month. The 
average for all was 2,857 animal 







units per month. The large plants 
slaughtered an average of 8,100 ani- 
mal units per month; the medium- 
sized plants handled 3,338 units, and 
the small plants 1,312 units. 

AVERAGES: Plants killing cattle 
and calves had a monthly average of 
3,052 with the large averaging 5,600 
head, the medium-sized units 2,967 
and small 1,040. With hogs the aver- 
age monthly slaughter was 2,349 
head, with the large plants handling 
8,250, the medium-sized plants 2,025 
and small 522. Those which slaugh- 
tered sheep or goats or both slaugh- 
tered an average of 1,679 head with 
the large plants handling 4,762, the 
medium-sized plants 2,000 and the 
small 975. 

There was a moderate degree of 
specialization in the species slaugh- 
tered. Of the plants, 39 per cent 
slaughtered only one kind of animal 
in 1955, generally cattle and calves. 
Specialization was greatest among the 
medium-sized plants where 67 per 
cent slaughtered only one kind. 
Among the large plants, 36 per cent 
slaughtered one kind of stock while 
32 per cent of the small plants slaugh- 
tered only one kind. 

Two species were slaughtered by 
53 per cent with 61 per cent of the 
small plants handling two species, 
followed by 55 per cent of the large 
plants and. 25 per cent of the medium- 
sized plants. 

Three species were handled by 8 
per cent of the plants, and these were 
evenly distributed as to size of the 
plant operation. 

While factors such as distance 
from market, plant size, etc., influ- 
enced livestock procurement policies, 
the plants surveyed purchased 48 per 
cent of their cattle and calves at auc- 
tion markets, of which there were 
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Use a TILT-TOP” TRUCK 
with your TY LINKER 











COMPLETE HANDLING OF PRODUCT FROM 
STUFFER TABLE TO SMOKE STICK 





Locked and 
Ready for Greasing 


Locked and 
Ready for Operation 








@ INCREASES TIME AND LABOR SAVINGS 
@ CORRECT HEIGHT FOR EFFICIENT FEEDING 
@ IDEAL FOR MULTIPLE MACHINE OPERATION 


@ BETTER ACCESSIBILITY TO ALL PARTS FOR 
EASY CLEANING AND LUBRICATION 


@ EASY ONE-HAND MOTION FOR MACHINE TILTING 
@ CONVENIENT, ADJUSTABLE EXTENSION PAN 

@ TY LINKER SECURELY BOLTED AND CRADLED 

@ BOTTOM SHELF FOR TOOLS AND PARTS 

@ PERFECT FOR PERMANENT LOCATION 


@ SELF-LOCKING DEVICE FOR SMOOTH TILTING 
@ EQUIPPED WITH LARGE SWIVELED CASTERS 
@ SIZE—68” LONG—33” HIGH—24” WIDE 


LINKER MACHINES, INC. 


39 DIVISION STREET NEWARK 2, NEW JERSEY 


OVER thas TY LINKERS IN DAILY OPERATION 


ritain and North Africa 
and Service Organization for Europe, Rede’ The en Sollend. eltnons sosses. 


Distri 
SEFFELAAR & LOOYEN, 90 Waldeck Pyrmontkade, 
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STAINLESS STEEL 
CONSTRUCTION 
THROUGHOUT 
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SMECO SERIES fr 

Cly NO.110 . 

44 

TITE HORN HAM PRESS AND MOLD pet 

| the 
|| Offers you many new advantages: per 
Y Eliminates air or jelly pockets sto 

Y Visual inspection before processing i 

J VY Greater flexibility — process wet or dry [43 
Y TITE PRESS is easily cleaned cer 

V No string ties required F 

VY LOW INITIAL INVESTMENT. pr 

| Ask for new Bulletin #110. a 
fol 
pr 
sto 
an 
| | au 
| | pl 
Conversion Equipment - 
for Existing Series ~ 

1 #100 Ham Press at 
au 

SHEET METAL ENGINEERING CO. pu 

fre 


4802 SOUTH HOYNE AVENUE ° CHICAGO 9, ILLINOIS ° VIRGINIA 7-7622 _ 


install 
| V6SSVALVES 


‘@86 US Par OFF 


| in your 
compressors 





LOW PRICES on Patty 


peak performance 


eS Paper, Steak Paper 


(AIR « GAS + AMMONIA) 











MID-WEST Offers the Most Complete Line of wi 
Patty Paper on the Market—Both Sheets and 
Rolls—Also Steak Paper 





a oa 
Mid-West “Dry Waxed” Laie 
Laminated Patty Paper é 
New Mid-West “Dry Waxed” lami- tones 56 
nated patty paper works on every 


— patty-making machine. It separates 
i ; : d easily, peels clean—even when frozen. 









































id-W ri nomicall 

{ Peak performance, maximum efficiency, greater output, and low- pee — shies cae 4 a 

er power costs can be built into your oldest, and of course your e us ms eet ¥! 
A newest, compressors by the installation of VOSS VALVES. In addition to the new “Dry Waxed / se 
' patty paper, Mid-West also offers: \ bt 
i Waxed 2 sides laminated; lightweight a 
{ single sheet; and heavyweight single 

hook THESE VOSS VALVE ADVANTAGES: sheet. There's a Mid-West patty paper we 
. M Quiet, vibration-free operation § normal discharge temperature for every need. te 

20 to 60% more valve area lower operating costs Also NEW from Mid-West Wax— in 

less power consumption utmost safety impregnated Steak Paper for machines ra 

minimum pressure loss requiring 4” rolls with 1%2” core... b 

& and Steak Paper in sheets of all sizes. Peels Right Off ‘ 

Our detailed proposal for increasing efficiency of your é 

compressor will be sent without obligation. Send name, 

bore, stroke, and speed of your machine. 

Write today for samples and moneysaving prices 





VOSSVALVES Bl te aga MID-WEST WAX PAPER CO., Ft. Madison, lowa 
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150 in Texas; 37 per cent was bought 
at stockyards and 15 per cent from 
farmers, ranchers and dealers. 

The large plants get 46 per cent 
of their cattle from auction markets, 
44 per cent from stockyards and 10 
r cent from farmers and dealers; 
the medium-sized plants purchase 53 
per cent at auctions, 24 per cent at 
stockyards and 23 per cent from far- 
mers and dealers; the small plants 
buy 44 per cent at auction markets, 
43 per cent at stockyards and 13 per 
cent from farmers and dealers. 
HOGS: With hogs, farmers and 
dealers supplied 42 per cent, the 
stockyards 38 per cent and the auction 
markets supplied the remaining 20 
per cent. The large plants did not 
follow the general pattern as they 
procured 44 per cent of their hogs at 
stockyards, 35 per cent from farmers 
and dealers and 21 per cent at 
auction markets. The medium-sized 
plants favored the farmer-dealer 
source, getting 62 per cent of their 
needs there, followed by 29 per cent 
at stockyards and 9 per cent from 
auction markets. The small plants 
purchased 46 per cent of their hogs 
from farmers and dealers, 32 per 
cent from stockyards and 22 per cent 
at auction markets. 

The primary sources for sheep and 
goats were the Union Stockyards at 
San Antonio, and auction markets in 
the sheep and goat ranching areas. 

In the small and medium-sized 
plants, the owner or manager did 
some or all of the livestock purchas- 
ing. Large plants employ their own 
buyers. Ten plants reported buying 
some livestock on the basis of car- 
cass weight and grade, although this 
was a minor part of their volume. 

Livestock such as hogs purchased 
at a considerable distance from the 
plant were procured through the ef- 
forts of order buyers. 

CHARGES: Custom slaughtering 
was done by 78 per cent of the small, 
58 per cent of the medium-sized 
plants and 36 per cent of the large 
plants. Charges and arrangements for 
custom slaughtering varied from plant 
to plant and in some instances were 
set high to discourage this type of 
business. Valuing hides and offal at 
current market prices, these two items 
were generally retained by the slaugh- 
terer as part of his fee, and consider- 
Ing additional charges, the average 
rate for custom-slaughtering a 750-Ib. 
beef animal was $7.50. The charge 
was around $2.50 per head for hogs. 

Based on appraisals made by the 
Owners or managers, the average 
















worth of a plant was $300,000, rang- 
ing from $40,000 to more than $1,- 





500,000. Small plants averaged an 
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If you’re packaging lard... 


you'll want to know about the new 
LIGHTWEHRIGHT 
LARD-LINER 


Lard-Pak 


_— 


> fa 





Features of the new Lard-Pak 


> Excellent greaseproof protection 
> Clean, high-white color 
> Excellent opacity > Low cost 
» Anti-crawl treated 

Try Ripco’s new 27 Ib. lightweight Lard-Pak for your lard packaging . . . 
specially designed for one-potind lard carton liners. You'll be agreeably 
surprised by the handling, appearance, and protection of this new grease- 
proof paper. Just drop us a line, or send the coupon below and we will send 


you a sample of Lard-Pak for your inspection. 














PAPER COMPANY Firm. 


Rhinelander, Wisconsin 
Division of St. Regis Paper Company 


itech cccancccsciletansptaivecoceoomcei aoa wcaaadan 





pSSi, Se * 

ou ¢ 3 Rhi 1 d Paper C p y i 
be Rhinelander, Wisconsin i 

° e =: Gentlemen: : 
? ° i: Please send trial sample of Lightweight 
"Agee" =: Lard-Pak. 1 

; : Name ' 
RHINELANDER iit. 
Nes Po a 1 

1 

i 

I 

j 
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MAJOR DISTRIBUTOR: 


PACKING HOUSE PRODUCTS 


Serving the entire Eastern Seaboard through selected wholesalers and retailers. 








© 





ccoooeoWE B U Yeccceee WE SELL eeeeeee 


DRESSEDHOGS 
CANNED MEATS 
OFFAL 


VEAL 





BEEF 


Direct door-to-door service 
in trailer and less-than-trailer 
quantities in our own fleet of 
modern refrigerated trailers. 


A completely integrated 
and controlled operation. 


« 
Secccee May we tell you how Tynan Service can help you? 








WM. TYNAN & C0.» 


William E. Graf 76th Ninth Ave.—N. Y. 11, N. Y. 
Tampa Cold Storage aie. Teletype N. Y. 1-3001 
Tampa, Fia.—Phone 4-1908 Phone ORegon 5-7110 











INDUSTRIAL’S controffed AIR-GONDITIONED SMOKEHOUSES 


e UNIFORM Industrial’s Alr Con- 
e ONE OPERATION ditioned Smokehouses 

provide smoking, cook- 
e AUTOMATIC ing and showering in 


ONE OPERATION. Auto- 
matically controlled 
temperature and hu- 
1959 midity. NEW DESIGN 
increases production 


hada 33%. i 
oN This means low op- = 
“7 \ erating cost. 
INDUSTRIAL AIR CONDITIONING SYSTEMS, Inc. 


seo f2% = 1883 West Fullerton Ave. Chicago 14, Ill. 


e ECONOMICAL 














estimated $250,000; medium-size) 
plants, $460,000, and the large plants 
$600,000. The plant investment pe} the 
head of slaughter averaged $1].J)} chi 
with small plants averaging $15.33} vic 
the medium-sized, $12.63, and the} co: 
large, $7.88. 

UTILIZATION: The plants which} cet 
killed cattle and calves operated oye Su 
the year at 45 per cent of thei} Jar 
capacity. The large plants achieyeif me 
a higher utilization, averaging 645 
per cent, followed by the medium. 
sized plants with 54.9 per cent and 
small plants with 28.4 per cent. 

Average utilization of hog facilitie 
was a surprisingly low 25.8 per cen! 
of capacity. The large plants had 
capacity utilization of 35.3 per cent, 
the medium 25 per cent and the small 
only 17.1 per cent. 

The form of ownership varied wi 
plant size although the principal fo 
of business organization was a corpor 
ation. Of all the plants, 52 were cor 
porations, 25 per cent were partner 
ships, 20 per cent were privatel 
owned and 2 per cent had other form 
of organization. 

The packing plants surveyed we 
rather new. The average age of th 
plants was 16 years; ages rang 
from two to 40 years. A large per 
centage, 39, was constructed af 
World War II. Surprisingly, 20 
cent were constructed during the w 
and 41 per cent were constructed 
fore World War II. Most plants ha 
enjoyed an increase in their volum 
as evidenced by the fact that the larg 
plants averaged 24 years of age, the fro: 
medium-sized units, 19 years, and the lar; 
small plants, 13 years. 16 

MEAT INSPECTION: In 1956% ma 
97 per cent of the plants had meat lary 
inspection. The greatest percentage} °°" 
70 per cent, was under city inspection, 
24 per cent under federal inspectioi of 
and 3 per cent under state inspection. 
Of the large plants 78 per cent wert 
under federal inspection with 25 pe] §$p 
cent of the medium-sized plants and O71 
10 per cent of the small plants having 
this type of inspection. j 

City inspection was favored by the} Sto 
small plants with 80 per cent havingf ove 
this type of inspection; 75 per cell the 
of the medium-sized plants had citif to « 
inspection, and 22 per cent of the 7 
large plants. State inspection, W trea 
was on a fee basis, covered 5 per cell 
of the small plants. 

In commenting on city inspectid® 
services, the authors state that the 
varied widely in quality from o 
to city, with some maintaining st 
dards approaching those of the fede 
government while others are qu 
lax. Some require both ante # 
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As to fees, half of the plants having 
the city service were assessed a 
charge, while the others were pro- 
vided with inspection at no direct 
cost to the plant. 

HIDES: In handling hides, 28 per 
cent of the plants sold them green. 
Surprisingly, 38 per cent of the 
large plants sold their hides in this 
manner. Twenty-five per cent of the 
medium and 26 per cent of the small 
plants also sold their hides green. 
The others cured their hides. 

In handling their inedible products, 
46 per cent operated their own in- 
edible rendering department, while 47 
per cent sold the material at the plant 


and 7 per cent handled it differently. 


Of the large plants, 82 per cent had 
their own rendering departments. Of 
the medium-sized plants, 67 per cent 
had rendering departments, while 30 


per cent of the small plants had such 


facilities. Sixty per cent of the small 
plants sold their inedible material, 
and 10 per cent disposed of the ma- 
terial in other ways. 

As to the type of product prepared 
and merchandised, fresh meat led the 
list with 94 per cent of the plants 
selling this type of product. It was 
followed by boned meat, offered by 
79 per cent; frozen meat by 44 per 


@ cent, and sausage by 67 per cent of 


large plants and 92 per cent of the 
medium-sized and small plants. Boned 
meats were handled by 82 per cent 
of the large plants, 75 per cent of the 
medium and 77 per cent of the small; 
frozen meats by 45 per cent of the 
large, 58 per cent of the medium and 
16 per cent of the small. Sausage was 
manufactured by 50 per cent of the 
large and medium plants and 76 per 
cent of the small; pork was cured by 
40 per cent of the large, 50 per cent 
of the medium and 66 per cent of 
the small plants in the survey. 


Spokane Stockyards Changing 
Over To Auction Plan June 1 


The Spokane (Wash.) Old Union 
Stockyards has announced it will take 
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over the entire selling operations at 
the yards June 1, and will change over 
to an exclusive auction system. 

The firm will abandon all private 
treaty selling by commission agents. 
Officials of Old Union Stockyards 
said the corporation will conduct pub- 
lic auctions on all livestock. 

We are taking this revolutionary 
step in an attempt to bring a more 
efficient, more economic livestock 
trading system to our market. We are 
convinced it will benefit all those 
people who are involved in livestock 
marketing,” a statement explained. 





THE NATIONAL PROVISIONER, APRIL 18, 1959 


You saw us at 


NiIMPA 
Convention 
















Let us demonstrate our 
machine right in your plant 


oyal-Vac 


VACUUM 
PACKAGING 
MACHINE 


e up to 5 lbs. per package 





e minimum 15 packages 
per minute on 1 lb. packs 


e trouble-free maintenance 


ROYVAL-VACG 
REPRESENTATIVES 





are ready to show you how the ROYAL-VAC machine can serve 
you. Write us for technical assistance concerning your partic- 
ular food preservation problem. We will demonstrate the 
ROYAL-VAC machine. Prices and additional information 
supplied on your request. 


Royal-Vac 


ROYAL PACKAGING EQUIPMENT, INC. 


1406 BERGEN BOULEVARD, FORT LEE, NEW JERSEY e Wind 


















HIGHLY PROFITABLE 


SKINNING OPERATIONS 


using a 





With Skilled 
or Unskilled 
Operators 


© Greater efficiency on 
kill floor 


@ Cleaner, smoother hides 
© More fat on the carcass 


@ Less operator ae 


fatigue 


GUILFORD, CONNECTICUT 





DEHIDER 







New improvements on the 
Jarvis Dehider now give it even 
longer life and lower main- 
tenance costs! The Jarvis De- 
hider is a precision power tool 
—rugged ... safe... easy to 
operate. Oscillating blades re- 
move hides without scoring to 
give you unblemished hides 
which command top quality 
prices. All fat is left on the 
carcass, resulting in more meat, 
less unprofitable scrap. 


Investigate the savings offered by 
the Jarvis Dehider. Available in 
either Electric or Pneumatic Models. 





Write today for list of distribu- 
tors and catalog giving ful 
CORPORATION information and prices. 












@ ADDS APPETITE APPEAL 
@ BUILDS EXTRA FLAVOR 
@ RETARDS COLOR FADING 
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Space Age Notwithstanding, 
Survival Depends on Food 


The advent of the space age has not 
changed the fact that, where human 
life and health 
are concerned, 
food, still comes _ 
first. 

The importance 
of adequate food 
supplies to the 
survival of this 
nation was point- 
ed out by Carl F. 
Neumann, secre- 
tary-general of ©, F, NEUMANN 
the National Live 
Stock and Meat Board, at the March 
luncheon-meeting of the agricultural 
committee of the Los Angeles Cham. 
ber of Commerce. 

Neumann observed that rapid 
changes are taking place in agricul 
ture, aimed at efficiently providing 
the nation’s expanding population 
with ample supplies of nutritious food. 
“Because there are so many sciences 
and skills involved in producing, 
marketing, processing and distributing 
food and fiber for 175,000,000 people, 
the need for agricultural college 
graduates has been constantly on the 
upswing,” he said. 

Everyone is greatly concerned over 
rockets and satellites and the defense 
of the nation, he commented, yet “we 
tend to take such things as food and 
clothes for granted. For the sake of 
the nation’s health and well-being, it 
is essential that we have enough 
people trained in those sciences.” 

Neumann stated that an estimated 
15,000 agricultural college graduates 
per year are needed in all branches of 
the food industry. However, at the 
present time only 8,000 students 4 
year are graduating with degrees re 
lated to agriculture. 

“In our preoccupation with the 
space age, it is possible that we have 
become negligent of the day-to-day 
needs of survival,” he concluded. 





‘Spell Out Packaging Needs,’ 
McCarthy Urges Processors 


Meat and poultry processors should 
spell out their packaging requirements 
before purchasing bags or polyethy: 
lene film, according to Vincent M. 
McCarthy of the U. S. Industri 
Chemicals Co., New York City. 

Speaking on the varying properties 
of polyethylene film at the Nation 
Packers Exposition held recently it 
Chicago, McCarthy asserted that # 
film which is too thin in gauge for the 
job it must perform might result # 
bursting bags, spilled goods and, as4 
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FIRST SPICE 
March 
cultural 
“S| WILL DO IT FOR YOU 
: rapid 
agricul- 
oviding 
ulation 
= F r SPICE 
sciences ° 
“=! You will be proud to use Ft RS SPI 
ributing 
people, 
college 
"on the 
ed over 
defense 
yet “we 
0d and 
sake of 
eing, it 
enough 7 : 
ns @ Eliminates the “human” element ®@ Creates and emphasizes distinctive flavor 
ee @ Reduces weighing errors @ Develops vivid, more lasting color 
radu 
nches of @ Saves time and money 

t th 
Pint You have enough production headaches—let BOUILLON FRANKFURTER SEASONING 
reek a FIRST SPICE take care of your spice formula. has the right amount of spices, MSG (Mono- 
No more “too much of this” or “too little of sodium Glutamate), and HVP to develop 
vith the that” . . . just one scientific, uniform formula hidden flavors.—Ascorbate, if desired, to in- 
we have to build REPEAT SALES in your Frankfurter- sure fast color development and reduce color 
y-to-day Wiener department! fading. 
luded. All natural spices are selected by FIRST SPICE experts to promote 

the tantalizing original flavor your customers will be crazy about. 

2eds,’ 
ors 
‘s should 
irements 
volyethy- 
cent M. be y 
ndustrial Sole Manufacturers of the Famous i“ p a 
Spe IRST SPICE 
Naa J FLAVOR-LOK —Natural and Soluble Seasonings 7 
cently in VITAPHOS — Phosphate for Emulsion Products ~Mta HY (a mifran Yi Sie. 
bie VITA-CURAID —The Phosphate Compound for Pumping Pickle N YORK N.Y 
e fo: 
oil in TIETOLIN —Albumin Binder and Meat Improver 





and, 23° }=SEASOLIN, —Non Chemical Preserver of Color and Freshness 
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CHOICEST “Wf 
PRODUCT 





- . » anywhere! 


The Sioux City Market has always offered the very 
highest standard of top quality beef cattle. Now, with a 
bumper corn crop and record cattle population it’s truly 
the “Land of Plenty.” Enjoy the “feast of quality” by 
providing your trade with SIOUXLAND BEEF — you 
can pay more ... but you can’t buy better carcass beef 


“TOPS” IN THE NATION BOTH ‘| J 3 AND TREIFE 


ante ig 
fs aid 





PHONE 2-3661 AND ASK FOR 


JERRY KOZNEY JAMES NEEDHAM 


1911 Warrington Road 
U. S. GOVERNMENT INSPECTED ESTABLISHMENT NO. 857 


SIOUX CITY, IOWA 


DON DENNIS 


Teletype SY39 





















SMOKESTICKS 


FOR ALL PURPOSES 
18% Chrome—8% Nickel 


... from Cocktail Sausage to Heaviest Hams! 


Rugged—It will not warp ... pit... or cor- ‘ ; 


rode. Nests; nothing to wear out; no replace- 
ment costs! 


Write for catalog and prices today! 


SMALE METAL PRODUCTS 


DIVISION OF 


BEACON METAL PRODUCTS 
2632 $, SHIELDS, CHICAGO 16, ILL. © CA 5-8830 





Size 1%” wide 1” high 
Any lengths 


Stainless Steel Bacon Hangers 
— Shroud & Neck Pins — 
Flank Spreaders — Skirt & 
Stockinette Hooks — Screens 
and Wire Molds. 
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result, dissatisfied storekeepers as well 
as housewives. ; 

Good communication between rej 
producers, film extruders, convert 
and users is vital in assuring reliabi 
of different types of polyethyi 
packages, he pointed out. 

McCarthy predicted that cons 
tion of polyethylene film for pack 
ing meat and poultry would ¢ 
from its present rate of 6,000,000 
per year to 15,000,000 Ibs. by 1 
This observation “relies upon the 
of the proper resin to produce fhe 
correct film for the application 
cerned,” he concluded. 


USDA Seeks to Determine 
Who’s Boss in Integration 


The U. S. Department of Agric 
ture has begun a study to determ 
who makes the decisions followit 
farm-processor integration. Purpose { 
the study is to help the USDA deci 
whether to encourage, discourage 
be neutral on the question of whe 
farmers should proceed to integrate 
their operations. 3 

Chief types of integration undét 
study are farming by contract with 
processors and raising products & 
meet processors’ specifications. The 
first products taken up probably will 
be hogs, poultry and eggs. 

The USDA said that in one study 
already made in Delaware on poultry 
production and processing, farmet 
and processors were asked a series of 
questions designed to bring out who 
made the decisions at key points 
Members of both groups considered 
themselves in command. The USDA 
will try by other means to find ott 
what happens when the important 
decisions are made. 
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Market Council Approves 
Proposed P. & S. Changes 


Recently proposed technical cha 
in the existing regulations under th 

Packers and Stockyards Act, as prifit 
ed in the Federal Register, have been 
reviewed and approved by the live 
stock market council of the National 
Association of Livestock Auction Mar 
kets, C. T. (Tad) Sanders, executive 
secretary of the association, said im@ 
recent announcement. 

The proposed changes in the rege 
lations are to amend them in keepiiig 
with the P. & S. Act amendments 
enacted late last year by Congres 
Last year’s amendments made the A¢ 
applicable to all public markets, mar 
ket agencies and dealers han 
livestock in interstate commerce. Tf 
requires registration of such agen 
filing of tariffs or schedules of ch 
and appropriate bonds. 


TH 


‘CLEAN-LINE” 
Your SAUSAGE ROOM 


MODERNIZATION CT JQHN 2 CO. 


Sausage room production can be increased as much as 20% with 
St. John ‘Clean-Lining.”’ Simultaneously, labor costs for operation 
and maintenance can be decreased. 


Controlled chopper charging and overhead loading of the 
stuffer are the ‘key’ to uninterrupted production. 


Minimum man-power is required. 


aximum sanitation is achieved. Limited space and other prob- 
s have been solved with variation of the schematic diagram 
ove. 


Whether your sausage room can use standard St. John equipment 
or needs special modifications to meet your particular requirements, 
our Engineering Service is available to you without obligation. 
(Remember, too, that because St. John Equipment is built to last, 
it outwears ordinary types by as much as 3 times.) 

No. 359X 
Stainless Steel 


Dump Bottom 
Sausage Bucket 


ST. JOHN & COQ. , Stainless’ 
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Aluminum Alloy Racks... strong, sturdy— 
light in weight. Available in various styles. 
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Sturdy Pan Racks...per- 
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= = —| fect for temporary stor- 
a age of salads, pastries, 
=<iee——4] rolls, cookies, etc. 


" 
Ww 


i 
iN 


AN 
\\ 
\ 





~ 
G 


Sanitary Casters... 
all sizes, types and 
capacities. 






i" 


i asking! 
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CATALOG 


|, Write today for 
_ your copy of the 
. big, new USP 
| Catalog No.60. 
\ Yours for the 





Heavy Duty Utility Rack... ideal for can 
storage, utensils, etc., in 2 or 3-shelf models. 


Processing-Handling Containers...in regular 
and stainless steel or Aluminum. All sizes. 





Canada Hog Count On March} 
Up 29% Over Year Earlier 


Hogs on farms in Canada (exclud. 
ing Newfoundland) totaled 6,334,0% 
head on March 1, 1959 for a 29 per 
cent gain over a year earlier. The 
greatest increase was in eastern Can. 
ada, where hog numbers at 3,463,000 
head were up 31 per cent. Numbers 
in western Canada at 2,880,000 head 
were 27 per cent above a year earlier, 

Recent estimates indicate sow far. 
rowings from December 1958 through 
May 1959 will reach 758,500 head, 
22 per cent above the same period: 
year earlier. Farrowings in eastem 
Canada were estimated at 244,800 
head, or 33 per cent above a yea 
earlier. Farrowings in western Can 
ada, at 231,000 head, were expected 
to be up 10 per cent. 

Heavy slaughter during recent 
months has forced the Canadian gov- 
ernment to purchase pork in orde 
to support prices at guaranteed level. 
It is now estimated that the goven- 
ment has over 40,000,000 Ibs. of pork, 
bought to support prices, in cold stor- 
age. The government has not yet an 
nounced how it will dispose of its 
pork price-support purchases, 


NHA Summer Convention 
Will Stress Entertainment 


Fun will be the password at the 
National Hide Association’s summer 
convention to be held June 19 and 20 
at the French Lick-Sheraton located 
in French Lick, Ind. 

Jack Hawes of Lester Roberts Hide 
Co., Houston, Tex., national conver- 
tion chairman, is planning a program 
which will emphasize enjoyment and 
entertainment. Highlights will include 
a golf tournament for both men and 
women, skeet shooting, horseback rid- 
ing and a tennis tournament. There 
will be dancing to a name band every 
evening in the hotel lobby and ap 
propriate dinner music. A “splash 
party” in the hotel’s outdoor pool is 
also planned. 

Hawes is arranging for invitations 
to be mailed directly to many meat 
packers, renderers and tanners in at 
effort to attract a sizable number of 
guests from among those trades a 
sociated with hides. He has arranged 
for convenient transportation from rai 
points to French Lick. 

Harry A. Stuhldreher, assistant 
the vice president of United State 
Steel Corp., has accepted an invite 
tion to address the NHA convention. 
Stuhldreher, former All-American foot 
ball quarterback and one of Notte 
Dame University’s legendary “Fou 
Horsemen,” is a popular speaker. 
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Meat-Type Steer Evaluated 
At Hereford Conference 


In discussing the red meat-type 
steer at a recent conference on per- 
formance testing sponsored by the 
American Hereford Association in 
Kansas City, Mo., several speakers 
pointed out that too much emphasis 
js placed on marbling in the loin eye 
as a criterion of carcass value. 

“We have the so-called red meat- 
type steer in the beef cattle business 
today,” said Dr. Rufus Cox, head of 
the animal husbandry department at 
Kansas State College. “If we can pro- 
duce more lean and less fat with 
quality and still maintain efficiency of 
production, then all segments, from 
producer to consumer, will benefit.” 

Studies presented by J. W. Cole of 
the University of Tennessee indicated 
taste-panel and family preferences for 
higher quality grades. This conclusion 
is in contrast with isolated consumer 
studies indicating housewives prefer 
leaner cuts without regard for grade. 
Prof. Cole’s studies concluded that 
“the average preference favored 
higher grades in each case by approx- 


imately three to one or four to one. 

In a discussion of performance test 
measurements of beef cattle, Paul 
Swaffar, secretary of the American 
Hereford Association, suggested that 
such measurements include the fol- 
lowing factors: high quality of finished 
product in carcass and retail cuts; 
reproduction efficiency, including lon- 
gevity; rapidity and efficiency of gain 
when applied to available feed; con- 
formation and quality, and efficient 
and economical feed lot gain. 


Cedar Rapids Site Of 1959 
Marketing Meet, June 25-27 


Cedar Rapids, Ia., has been selected 
as the site of the 1959 National Live- 
stock Marketing Congress and 12th 
annual convention of the nation’s live- 
stock auction markets, June 24 to 27. 

The National Association of Live- 
stock Auction Markets is sponsor of 
the congress. The program is designed 
to focus attention on livestock market- 
ing and market services. Producers, 
feeders, packers, educators and re- 
search specialists will join with market 
owners from throughout the U. S. 
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CHILLED BEEF shipments from Australia to England are expected to increase due to new 
“North-About route," which cuts about I5 days from total shipping time. Four new shallow- 
draught vessels make new route possible. Ships can load at many of Queensland's shallow 
ports and sail fully-loaded northwest through narrow, shallow Torres Strait and on to 
England through Suez Canal. Heretofore, ships which drew much more water were used to 
ship beef to England by “South-About route," which required them to sail westward around 
southwest coast of Australia to get to Suez Canal. New run takes about 28 to 30 days, com- 
pared to 45 days on southern route, which is important to chilled beef trade since there will 
be less loss of quality. Australian chilled beef has been a small part of exports to the U.K. 
in past; most have been canned and frozen. The new vessels hold 2,000,000 Ibs. of beef. 
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rsWatelial=ts a value.. 


3 TO 4 TIMES 


LONGER LIFE 


Your processing conveyors not only 
last longer with Rex Chabelco Steel 
Chains; they run smoother, are easier 
to keep clean and cost less to maintain. 
Each part is precision-made according 
to strict specifications dictated by pack- 
ing plant requirements. Maximum 
fatigue strength, wear resistance as- 
sured by exclusive CHAIN Belt manu- 
facturing techniques. Call your Rex 
Distributor, or mail the coupon. 


CHABELCO® STEEL CHAIN 


CHAIN Belt Company 

4635 W. Greenfield Ave. 

Milwaukee 1, Wisconsin. 

(In Canada: CHAIN Belt Canada Ltd., 

1181 Sheppard Ave. East, Toronto) 

0 Please send informative literature on Rex 
Chabelco Steel Chain. 

0 Have a Rex man call. 




















Hoosier Beef Show to 
Stress Carcass Value 


“The most unorthodox cattle show 
that’s ever been held in the U. S.,” is 
the statement that’s being applied to 
the 1959 Hoosier Beef Show that will 
get underway on June 24 at the Indi- 
anapolis Stock Yards. 

Officials of this new and unorthodox 
show have completely switched 
around the usual show order, and 
have placed the “on-foot” sale ahead 
of the live judging. Then the animals 
will all be slaughtered at the Indian- 


apolis plant of Kingan division, Hy- 
grade Food Products Corp., and the 
carcasses judged on the basis of the 
actual value of their wholesale cuts. 

The show is being sponsored by 
the Indianapolis Stock Yards, Kingan 
division of Hygrade, Purdue Univer- 
sity and the Indiana Beef Breeders 
Association. The show was set up as 
a study of beef carcasses and to help 
establish standards for evaluating car- 
casses. It should also help participants 
learn more about correlating live 
steers on foot and beef carcasses, as 
well as identify families or strains of 








Chuckles 
by 
BORAX 








“Somehow your frankfurters make me 


feel warm way down inside.” 











Sketches and Designs 
Submitted—No Obligation 
Or Send Us Your Current 
Wrap for Quotation 


SUBSTANTIAL SAVINGS GUARANTEED 


PRO-PAK BACON WRAP IS AVAILABLE IN | LB. AND !/ LB. SIZES 
FOR BACON, SAUSAGE AND FRANKS 


BORAX CARTON CORP. 


250 EAST 182ND STREET 


NEW YORK 57, N.Y. 


70 


PHONE WE 3-1188 





cattle which will produce superior 
carcasses when slaughtered. 

The show is open to the first 200 
steers entered. All entries must be 
sired by registered bulls and bred in 
Indiana. In order to emphasize carcass 
quality, trophies and prizes for the 
carcass contest will be of greater 
value than for the on-foot contest. 

The “on-foot” or live show and 
sale will be held at the Indianapolis 


Stock Yards on June 23, 24, 25, with- 


the carcass show on Tuesday, June 30, 
in Kingan’s coolers, 

Manager of the show is Walter H. 
Wimmer and the co-chairmen of the 
executive committee are Thomas T, 
Sinclair, vice president and general 
manager of Kingan-Hygrade, and 
David L. Chambers, jr., president of 
the Indianapolis Stock Yards. 

“On-foot” judge is Carl Scott, York- 
town, Ind., and in the carcass plac- 
ings, Scott will be joined by Prof. L. 
E. Kunkle, meats division, Ohio State 
University, and Dr. B. C. Breiden- 
stein, department of animal science, 
University of Illinois. 


Dutch Rendering Plant 
[Continued from page 28] 


This technique conserves the amount 
of steam required to free the solvent, 
and also permits use of higher pres- 
sures without the need for construct- 
ing a large melter shell to meet safety 
specifications demanded by employ- 
ment of these pressures. 

The firm also has a series of strate- 
gically located collection points to 
which the pickup trucks bring their 
loads, and from which large, flat, bed- 
type units haul to the main plant. 

In its hide cellar the firm has a 
fleshing machine. It uses a pack 
curing technique with one distinguish- 
ing difference: the packs are set in 
curbed areas in order to retain the 
brine within the pack. 

H. Prins is director of the company. 
During a recent visit to the United 
States, Prins extended an invitation 
to American renderers to visit his op- 
eration when they are in the vicinity. 


Heads Hospita! Food Group 


Elwood F. Jones of the William 
Spigler Organization, Philadelphia, 
has been named executive director of 
the National Association of Hospital 
Food Administrators, New Yory City. 
The framework has been completed 
for the establishment of a coordi 
nating committee, made up of repre 
sentatives of trade and_ professional 
groups in close touch with the food 
administrators. Representatives of the 
food industry will be named on the 
coordinating committee. 
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HAM 
Aico BOILERS 
and MEAT LOAF CONTAINERS 


Our customers tell us 
they prefer CAST 
ALUMINUM molds for 
the following reasons: 





@ Hams and loaves taste better when cooked in 
ALUMINUM molds. 

@ Aluminum transmits heat quickly, assuring real 
economy. 

@ Reduces investment in equipment sharply as against 
other metals. 

@ Cast aluminum is rugged. Will not nick or dent easily. 
Sanitation is assured if molds are used and cleaned 
properly. 

e@ All ATCO screws and rivets are now tinned to insure 
sanitation. 

ATCO molds have been favored by packers since 1908. A wide variety 


of shapes and sizes to choose from. Call or write today, or see your 
local jobber. 


K & M FOUNDRY & MERS. 


3116 WEST LAKE STREET SAcramento 2-3350 
CHICAGO 12, ILLINOIS 








- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 


SAUSAGE AND SMOKED MEAT 


* Complete line of 
* WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 


— 


let us work with you... 


RiES WEL ME A 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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PURVEYORS -« 


PROCESSORS 
WHOLESALERS 














GOING OUR WAY? 


The meat man who wants to go places couldn’t 
find a better traveling companion than 
Michaud! Because . . . Michaud has mapped 
out the most modern route to stratospheric 
sales . . . the finest, fastest-moving line of 
Portion-Control meats in the country. 


Watch your sales rocket with Michaud Portion- 
Control meats! See how they'll streamline your 
operation—no worries about research, invest- 
ment, costly processing, additional labor. You 
do the selling—leave the rest to us. 


We'll show you exactly how to launch your- 

self in the profitable portion-control field . . . 

just give us the signal. Send in the coupon 
. . today! 


Send brochure, prices to: 


Name 


Address 


Va%a' 


MICHAUD’S ia 


20] -BEle), Mere) Basiejamm State 


“INSTA-FREEZ''-MEATS 
(1 Send private label information. 


He 


NP-4 





















Studies conducted by the American 
Meat Institute Foundation show that 
you can give franks longer-lasting 
color at considerable savings in proc- 
essing time—without sacrificing qual- 
ity; sodium isoascorbate makes this 
possible. 

A.M.I.F. researchers ran tests on 
three different types of commonly 
| used frankfurter emulsions* and add- 
| ed % oz. of sodium isoascorbate per 
; 100 lbs. to half of each type of emul- 

sion. Untreated franks were heat 














Heat processing time 120-150 min. 75-90 min. 
Flavor and texture good good 
Peelability good good 
Rate of color fade 3 days 4-5 days 


(Advertisement) 


High quality franks with superior cure-color are heat processed 
in up to 50% less time when NEO-CEBITATE is added to emulsion, 


Neo-Cesitate Cuts Heat Processing Time for 
| Franks to 75-90 Minutes...Improves Color Too 


processed for 120 to 150 minutes, 
while those containing sodium isoas- 
corbate were processed for 75 to 90 
minutes to the same internal temper- 
ature. Both groups were smoked for 
the same length of time. 

All franks—with and without so- 
dium isoascorbate—scored high on 
flavor, texture, and peelability. How- 
ever, the franks treated with sodium 
isoascorbate showed a brighter initial 
cure-color and a slower rate of fade 
in the display case. This means not 


*ForcompletedetailsontheA.M.I.F. study, see Food Technology, Volume! 2, No. 6,1958,or write to Merck for a reprint. 


RESULTS OF A.M.1I.F. STUDY 


Franks cured by 
conventional process 


Franks cured with 
NEO-CEBITATE (sodium 
isoascorbate, Merck) 
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only greater eye appeal and longer 
shelf life but more efficient produc 
tion as well. 

Gain these advantages by using 
Neo-CEsiTATE or NEO-CEBICURE 
(Merck brands of sodium isoascom 
bate and isoascorbic acid), especially 
developed for the meat industry by 
Merck. Packers using NEo-CEBITATé 
or Neo-CesicureE find they can iff 
crease production when smokehousé 
capacity is limited and save on _ 
and operational expenses when iF 
creased output is not required. 

Neo-CesiraTE and NEo-Cesicure 
offer all the curing benefits of sodium 
ascorbate and ascorbic acid yet cost 
less to use. They are M.1.D. approved 
for curing all beef and pork producté 

For literature and samples, contact yout 
local Merck representative or write direcll). 


MERCK & CO., INC. 
Rahway, N. J. 
Neo-CesrraTe and Neo-Cesicure are registered trade 


marks of Merck & Co., Inc. 
© Merck & Co., Int. 
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Van Hoven, National Renderers 
Association President, Dies 


RatpH Van Hoven, 40, president 
of the National Renderers Association, 
died of a heart attack April 13. Van 
Hoven was elected president of the 
renderers group at the association's 
95th annual convention last Novem- 
ber. He had previously served as first 
vice president of the NRA since 1951. 

Van Hoven had operated Van Ho- 
ven Co., Inc., a rendering firm in St. 
Paul, Minn., with his two brothers, 
Henry, JR., and Epwarp, since 1943. 
Active in civic affairs, Van Hoven was 
a member of the agricultural com- 
mittee of the St. Paul Chamber o°‘ 
Commerce and on the board of di- 
rectors of the Northwest Feed Manu- 
facturers Association. 

In addition to his duties as presi- 
dent of the NRA, Van Hoven served 
as the association’s representative on 
the research advisory committee of 
the American Meat Institute and on 
the nutrition council of the American 
Feed Manufacturers Association. 

In addition to his brothers, Van 
Hoven is survived by his widow and 
12-year-old daughter. 


Hormel First to Get AHA Seal 
For Processing of All Animals 
Geo. A. Hormel & Co., Austin, 
Minn., has received the American Hu- 
mane Association’s seal of approval 
for humane processing of all major 
food animals, becoming the first pack- 
























The Meat Trail... 


inghouse with nationwide distribution 
to receive this honor. The presentation 
was made at the company’s spring 
board meeting by CHarEs W. FRiep- 
nicH, AHA president, and accepted 
by M. B. THompson, executive vice 
president of the Hormel company. 

“One of the most outstanding con- 
tributions to humane slaughter meth- 
ods was made by Geo. A. Hormel & 
Co. when it developed and installed 
the first carbon dioxide immobilization 
chamber for hogs in 1952,” com- 
mented Friedrich. “The initiative 
shown by the Hormel administration 
in developing the CO, chamber has 
been a prime factor in stimulating 
other progressive packers to adopt im- 
proved methods.” 

The Hormel company completed 
facilities March 24 by which lambs 
and calves are anesthetized with car- 
bon dioxide before shackling and dis- 
patching. Hormel began using the 
captive bolt pistol for stunning cattle 
at its plants in 1957. 


PLANTS 


V-Brand Ham Co. has been es- 
tablished at 7226 Frankford ave. in 
Philadelphia. SamueL D. VassALLo 
and ALFONSO J. VassALLO are the 
owners of the company. 


A general expansion program, in- 
cluding the addition of two new 
buildings, has been completed at Gem 
State Packing Co., Boise, Idaho, an 
affiliated firm of Swift & Company. 
A new hide curing building and a 
























GROUND BREAKING CEREMONIES took place recently at North Side Packing Co., Inc., 
Pittsburgh, Pa., for new addition which will house four eight-cage stainless steel Julian 
smokehouses, along with additional space for shipping and sausage manufacturing. Shown 
above (I. to r.) are: Lawrence Vogel, vice president; Alfred J. Dahlinger, secretary; James 
F. Callahan, attorney for the firm; Dominic Navarro, general contractor; George C. Hofmann, 
President of the North Side Packing concern, and William C. Mall, the firm's treasurer. 
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NATIONAL SAFETY COUNCIL's Public 
Interest Award for 1958 has been presented 
to The National Provisioner, a recipient of 
this award for the past I! years. Edward 
R. Swem (left), NP editor, is shown re- 
ceiving award from John Nahikian, NSC 
staff representative for the specialized mag- 
azines section. The award, which is non-com- 
petitive, is designed to allow the Council 
to express its appreciation in tangible form 
for exceptional service to safety. The Pro- 
visioner and Institutions Magazine were 
the only two publications in the food indus- 
try to receive the NSC award this year. 





structure housing the boiler and en- 
gine room have been erected. In addi- 
tion, there has been a rehabilitation 
of livestock pens, including the con- 
struction of an alley running through 
the middle of the pens to provide 
better handling of livestock. The pro- 
gram also included improvement of 
refrigeration, livestock dressing and 
rendering facilities. ° 


Bastrop Packing Co., Inc., Tallulah, 
La., has been granted a charter of 
incorporation listing capital stock of 
$25,000. 


Swift & Company is holding an open 
house at its new sales unit in Mil- 
waukee April 26. The new quarters 
are at 5278 N. Sherman blvd. Swift 
formerly maintained a sales office at 
327 E. Florida st. 


The Cudahy Packing Co. has an- 
nounced the consolidation of its Oak- 
land, Cal., and San Francisco units. 
The Oakland installation was discon- 
tinued March 6, and all shipments 
now are being handled through the 
San Francisco office of the company. 


TRAILMARKS 


GLEN A. SNYDER, business agent of 
Baltimore Local 149, Amalgamated 
Meat Cutters and Butchers Workmen 
of North America, AFL-CIO, and a 
member of the packinghouse national 


73 




















negotiating committee, has joined the 
staff of the international union at 
Chicago as assistant director of the 
packinghouse department. 


The late Joun W. Ratu, former 
president of The Rath Packing Co., 
Waterloo, Ia., has been named as the 
first member of Waterloo’s Hall of 
Fame by a ten-member outstanding 
citizens award committee. Rath’s pic- 
ture will be placed in the library at 
the Grout Historical Museum, which 
he helped establish. 


The Superior Provision Co., Massil- 
lon, O., has introduced a new package 
line for meat products. The colorful 
new packages all bear the new Superior 
emblem, which is a big red and white 
“S” on a shield of blue with the words 


“Superior’s Brand.” Newspaper ads, 
point-of-sale material and a dealer 
contest are part of the campaign to 
introduce the new package line. Re- 
painted trucks, new drivers’ uniforms 
and redesigned letterheads all carry 
out the new identification program. 


RayMOnD LEE Curr, manager of 
the southwestern region of Livestock 
Conservation, Inc., has received the 
1959 Missouri Veterinary Medical As- 
sociation’s distinguished service award 
for “his outstanding contribution to 
the livestock industry in the state of 
Missouri.” 


HERMAN Sims of Myers Meat Co., 
Cleveland, has been elected president 
of the Northern Ohio Hotel and 
Restaurant Meat Purveyors Associ- 


ation. New vice president is Normay 
WE NER of Elnor Provision Co., Cleve. 
land. FRANK Lazzaro of Frank 9, 
Lazzaro Co., also of Cleveland, is the 
new treasurer for the group. 















Beesley Packing Co., Inc., Anda. 
lusia, Ala., prepared enough barbe 
qued beef, pork and camp stew fy 
4,000 people at a city-wide appreg 
ation day April 4. The event 
sponsored by the city’s Merchants Ag 
sociation and Chamber of Commenge 
for the employes of the two oldest 
firms in Andalusia. A ton of meat was 
barbequed and 160 gallons of 
stew were cooked for the occasion, ~ 


BERNARD Epsinc of The Rath Pack 
ing Co., Waterloo, Ia., was to be the 
main speaker at the meat-type hog 





New NEPCO Penthouse Built for Lunchroom and Quality Control Center 


With the installation of IBM accounting equipment, New England Provision Co., Boston, was forced to expand to 
create new quarters for the firm’s employe lunchroom and several offices, formerly on the ground floor of the building 
where the IBM equipment is now located. Since all ground 


space was utilized, the company was forced to expand “upward,” 
instead of “outward,” by constructing a roof addition. The new 
addition, built of pre-cast, insulated, pastel-colored material, 
can be seen in the bottom photo at the left. The new lunch- 
room is shown at the bottom right. The addition is completely 
framed by windows which provide excellent lighting for the 


lunchroom. 


The new office of Joun GorMLey, the firm’s industrial engi- 
neer, is shown at the top right. One of the advantages of his 
new quarters, away from the noise of the plant, is the oppor- 


tunity to discuss things in quiet and privacy. He is shown with 
ANTHONY CAMELIO, foreman of the smoked meats room, and JoHN C1ano, sausage foreman. 

Also housed in the new roof addition is the company’s new quality control room, shown in the photograph in the 
center. Technician Max RicuMonp, formerly foreman of the firm’s shipping department, is shown working with a Stein 
lite fat determinator and a Cenco moisture determinator, two of the newl- 
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installed instruments. In addition to Richmond, the firm has retained the services 
of an analytical chemistry professor from the Massachusetts Institute of Tech- 
nology. He has worked out a series of tests that can be quickly administered 
in the new department to determine fat and moisture content, protein levels 
of products and to test various cure pickles for proper strength. Use of such tests 
is becoming increasingly important in controlling product quality and in aa 
customer specifications. More detailed analyses are made on a weekly basis bya 


consulting firm. 


The New England company produces all types of beef products for eastem 
consumers and specializes in those which are prepared in the traditional kosher 
manner. A large portion of the company’s products are in the pre-packaged line. 
The firm was among the first to package sliced pastrami and cocktail franks 
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3 WAYS TO MAKE 
G00D PRODUCTS BETTER | 


Zor Staley’s Monosodium Glutamate brings out 
® the full-bodied goodness of natural meat flavor. 
Try it in your own sausages, canned meats, meat loaves 
and taste the difference a few pennies can make. Easy 
to use, no formula changes. 


Soy Flour—Staley’s improved Meat Packers Soy Flour 
gives your meat products better appearance, better tex- 
ture, less shrinkage. Superior blending properties. Easy 
to use. Retains more fats and moisture for better eating. 


ra | . 


Hydrolyzed Vegetable Protein—Staley’s new flavor 
discovery builds eye-appeal too! Natural flavor building 
characteristics never upset delicate flavor balance. You 
get better meat products and enjoy better meat sales. 


See theMan from Staley’s for further details on these and 
other profit-building products for the Meat Packing In- 
dustry. Or write direct for more information. 


= A. E. STALEY MFG. CO., DECATUR, ILL. 
® 


New York © Philadelphia * Sanfrancisco © St. Louis 











Branch Offices: Atlanta * Boston * Chicago © Cleveland * Kansas City 
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FAT TRIMMINGS 
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PROCESSING 
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VENT TANK 


DE LAVAL 
ANIMAL FAT 
PURIFIER 


STRAINER 


EDIBLE FAT 
HEATER 


FAT 
PUMP 











ZONE ZONE 
PUMP 


FEED PUMP 


De Laval centriflow recovers up to 90% 
edible protein...top quality by-product 


HIS 1S a flow chart for the De Laval Continuous 

Centriflow Rendering Process. In five minutes, 
this system converts raw material to finished fat at 
98-99.5% efficiency. 


The top half of the flow chart shows where edible 
protein is separated out. This section is one of the 
important differences between the Centriflow and 
other rendering systems. For edible protein is re- 
covered by the Centriflow at efficiencies up to 90%. 
No other system can touch this performance. And 
the product is top quality; easily-made adjustments 
vary the fat content of the protein to customer re- 
quirements. 


Protein solids are recovered as truly edible de- 
fatted tissue. With the same nutritional value as lean 
meats, they are used in sausage and meat by-prod- 
ucts; and they command a much higher market 
price. Product upgrading is better than $0.04 to 
$0.20 per pound . . . a 500% increase on return 
per pound of production. 


For further information about the De Laval 
Centriflow Process, and the important benefits it 
offers all renderers, write to De Laval. No obliga- 
tion, of course. 


2 DE LAVAL 


THE DE LAVAL SEPARATOR COMPANY, Dept. NP-4 
Poughkeepsie, New York 
5724 N. Pulaski, Chicago 46, lilinois 


DE LAVAL PACIFIC COMPANY, Dept. NP-4 
201 E. Millbrae Avenue, Milibrae, Calif. 





















































































conference scheduled at the Livestock 
Showgrounds in Little Rock, Ark., on 
April 17 and 18. Ebbing’s topic was 
modern trends in pork production and 
marketing. Henry Brown, vice presi- 
dent of Western Meat Packers, Inc., 
Little Rock, and president of the 
Arkansas Independent Meat Packers 
Association, was to be a member of a 
panel of industry leaders discussing 
quality hog production. 


Neuhoff Brothers Packers, Inc., 
Dallas, has added hickory smoked 
pork sausage to its line of Tennessee 
Farm brand pure pork sausage. The 
new product is distinguished by its 
country-style smoked brown sack from 
the regular Tennessee Farm sausage 
packed in white sacks. 


DEATHS 


Fritz Bauer, 74, former president 
of Geo. Boepple Co., Inc., a sausage 
making firm in Worcester, Mass., 
died recently. Bauer, who served with 
the firm 50 years, was president for 











RAY ANDERSEN, assistant to executive 
vice president of Wisconsin Packing Co., 
Milwaukee, has left for Jacksonville, Fla., 
to participate in the anti-submarine train- 
ing project being undertaken by the U. S. 
Naval Air Reserve. Andersen is a lieu- 
tenant commander in the Naval Air Reserve 
patrol bombers squadron. 


TEACHING COMMIT- 
TEE of American Soci- 
ety of Animal Production 
met recently to work 
out rules for selecting 
a distinguished animal 
husbandry teacher to 
be honored by the so- 
ciety at its annual meet- 
ing. From |. to r.: Dr. 
J. L. Krider, vice presi- 
dent, McMillan Feed 
Co.; Dr. J. J. Kiser, de- 
partment of animal hus- 
bandry, lowa State Col- 
lege; Dr. Roy Kottman, 
dean, school of agricul- 
ture, University of West 
Virginia, and T. W. 
Glaze, director of agri- 
cultural research for 
Swift & Company. 































10 years until his retirement in 1958. 
He and his brother, Jacosp BavEr, 
took over the operation of the firm 
in 1915 when their uncle, GEORGE 
BoeppLe, founder of the Boepple 
company, died. 


JOBS 


Dr. Donatp D. ToLuey has been 
named inspector in charge of the 
Duluth, Minn., 
station of the 
U. S. Department 
of Agriculture 
Meat Inspection 
Division. Dr. Tol- 
ley succeeds Dr. 
“Warv D. Ricw- 
_ .24RDs, who recent- 
y was promoted 
and transferred 
to Milwaukee as 
assistant inspec- 
tor in charge. Dr. Tolley went to 
Duluth from Watertown, S. D., where 
he had served in the capacity of 
supervisory veterinary meat inspector 
since 1956. Before that, he had been 


DR. D. D. TOLLEY 


assigned to the Denver meat in 
spection station of the MID. 


Cuares H. FEensKE has been pro 
moted to assistant general provision 
manager for Os 
car Mayer & Co, 
Madison, Wis., ae 
cording to CLaR 
ENCE M. FOsg, 






joined Osea 
Mayer in 19454 
manager of the 
company's icé 
sales division 
After five years 
in that position, he was transferred to 
the transportation department where 
he held positions as manager of the 
motor transport department, Madison 
transportation manager and _ general 
transportation manager for the firm 
In 1956 Fenske entered a special 
training program and was assigned 
successively as an assistant to the vice 
presidents of operations, merchandis- 
ing and provisions. 


C. H. FENSKE 








and 


SEABOARD BONELESS 


804 Callowhill St. 
MArket 7-0744 





ATTENTION 
SAUSAGE MANUFACTURERS 


We specialize in Government Inspected 


Boneless Beef 
Beef Cuts 


Brokers inquiries invited 


BEEF CO. 
Philadelphia, Pa. 














U. S. Govt. Inspected 
Meats and Meat Products 
Specialize in 
Boneless Beef and Portion Cuts 


MIDTOWN WHOLESALE MEATS, INC. 
900 W. Girard Ave. 
Philadelphia 23, Pa. 

Distributors and Brokers Inquiries Invited 


POplar 3-7400 
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Used by leadingsausage 
makers with complete 
satisfaction. Name 
of a user nearest you 
furnished on request. 


CONTINUOUS STUFFING 


the proved* way 








no mechanical problems 


no heating or smearing of meat 





























A COMBINATION THAT CAN'T BE BEAT 


By connecting two stuffers with a BUFFALO STUFFER 
INTERCONNECTION DEVICE, stuffing is made continuous. No 





eneienenianioanatl 


at in- 


oN pro time is lost in reloading. The flow of meat out of the stuffing tube or tubes 
Ovision is uninterrupted. This simple, proved, dependable method of 

or Os continuous stuffing greatly reduces operating costs where large quantities 
& Co, of a single product are involved. 

Vis., a= 

CLAR 






and fittings 
non-corrosive. 





Can be used with your 
present stuffers 
ision. 

















years 
rred to 
where 
of the 
[adison 
yeneral 
e 
special 
signed 
he vice 
handis- 
Buffalo Sausage Machinery 
gets all its testing in our plant 
..-SO it can spend all its time 
producing in yours. 
its 
s \ . 
NC ‘\ the most complete line of converters...stuffers...grinders 
SEND FOR ...mixers and related sausage machinery 
7400 catalog and quotation John E. Smith’s Sons Co. 
or call your Buffalo 50 Broadway Buffalo 3, N. Y. 
representative. 
— Sales and Service Offices in Principal Cities 
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for greatest efficiency 


at lowest cost... 





pneumatic conveying 


for your rendering plant 























w 


* Substantial reduction of rendering 
time through pre-processing action of 
conveying system. 


@ Important reduction of labor costs. 
Systems ‘have paid for themselves in 
12 months or less, 


® Piping enables you to convey ma- 
terials through any plant area where 
mechanical conveying or hand truck- 
ing would not be permitted. 


Durabilt Conveying Systems 
offer you an entirely new idea 

in conveying materials to 

be rendered at extremely 

low operating cost. 

Several of the nation's leading 
packers have already installed 
Durabilt Pneumatic Systems 

with excellent operating results. 
Note some of the advantages 

of a Durabilt Pneumatic System, 
and see how you can apply 
them profitably in your plant. 

















@ No maintenance problem. Negligi- 
ble maintenance cost. 


@ Conveys either edible or inedible 
product, 


@ Meets rigid MID requirements for 
sanitation. Easy cleaning. 


@ Use either steam or electricity as 
a power source. 


INQUIRE TODAY. bDurabilt's engineering staff is ready to make recommendations for your 


plant with no obligation. 


Diyrabal 


CONVEYING 
SYSTEMS 


DIVISION OF CHICAGO FIRE BRICK CO. 


1467 ELSTON AVENUE 
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CHICAGO 22, ILLINOIS 


BRUNSWICK 8-8000 


Flashes on 








suppliers 


CROWN-ZELLERBACH CORP, 
Four major management changes have 
been announced in the Western-Wax. 
ide Division. Ropert L. APPLING, gen- 
eral sales manager, has been pro- 
moted to assistant general manager 
in charge of sales. Cecm. L. Diiuine, 
assistant general manager for produc. 
tion, has moved up to assistant to 
the vice president and general man- 
ager. Moss A. Barr, manager for 
division’s North Portland plant, will 
replace Dilling as assistant general 
manager for production, and Rosert 
Rant, assistant manager at North 
Portland plant, will succeed Barr as 
manager of, the plant. 


SEFTON FIBRE CAN CO.: Ap 
pointment of ArTHUR W. Tower as 
general sales manager, fibre can di- 
vision, has been announced by C. 
BERGER GRAVES, vice president. 
Tower will be responsible for divi- 
sional sales, advertising and product 
development. Sefton is a part of Con- 
tainer Corporation of America. 


ATTAPAK LIMITED.: Davp L. 
Nemrzov has joined the selling staff 
of this Montreal, Canada, manufac- 
turing food chemists organization. 


NEATWAY PRODUCTS, INC: 
This Minneapolis firm has made its 
debut into the meat industry with 
a complete line of plastic containers. 
The same management has been en- 
gaged in plastics manufacturing for 
over 21 years under the name of The 
Sperzel Co. Joun K. Biron is general 
sales manager of the firm. 


INTERNATIONAL HARVESTER 
CO.: A truck sales processing center 
has been opened at 5402 Moeller rd., 
Fort Wayne, Ind., it was announced 
by L. W. Pierson, manager of motor 
truck sales for the Chicago fim. 
Manager of the center is L. A. WEIN- 
MANN, who has been with the com- 
pany since 1927. 


WALLERSTEIN CO.: James W. 
HoE.scueER has been appointed man- 
ager of market research for this New 
York City concern. 


METAL GLASS PRODUCTS CoO.: 
M. E. MiLter has been named presi- 
dent and Jay Ricpon has been named 
vice president in charge of sales of 
this new Elkhart, Ind., subsidiary 
of Barler Metal Products, Inc., Gosh- 
en, Ind. Firm was previously known 
as Hart Metal Products Co. 





THE NATIONAL PROVISIONER, APRIL 18, 1959 

































Ss On 


ane 


liers 


soe 8 


CORP: 
ges have 
>rn-Wax. 
ING, gen- 
en pro- 
manager 
DILLING, 

produc. 
istant to 
ral man- 
ager for 
ant, will 

general 

RoseErt 
t North 

Barr as 


0.: Ap 
OWER as 
can di- 
| by €. 
esident, 
for divi- 
product 
of Con- 


7a. 


MavID L. 
ing staff 
nanufac- 
ration. 


. INC: 
nade its 
ry with 
ntainers. 
yeen en- 
ring for 
> of The 
general 


"ESTER 
3 center 
ler rd., 
10unced 
yf motor 
o firm. 
. WEIN- 
1e com- 


MES W. 
<d man- 
iis New 


TS CO.: 
d presi- 
named 
sales of 
psidiarv 
, Gosh- 


known 


8, 1959 











Nutrition Foundation Head 
Hits Premature Conclusions 


Extensive work and experimenta- 
tion still is being done to identify the 
factors that increase or decrease the 
risks of heart attacks, arteriosclerosis 
and related diseases, Dr. C. G, King, 
executive director of the Nutrition 
Foundation, New York City, reported 
at a meeting of the organization’s 
board of trustees which was held re- 
cently in Chicago. 

A series of premature conclusions, 
such as those blaming cholesterol in 
foods of animal origin, has been 
shown to have little or no value, Dr. 
King said. “Reports based on incom- 
plete evidence tend to create confu- 
sion in the public mind,” he pointed 
out, “and thus encourage people to 
indulge in fads, miracle diets and ex- 
treme practices that responsible sci- 
entists would not condone.” 

Scientists and researchers engaged 
in projects sponsored by the Nutrition 
Foundation are making rapid progress 
in discovering the health relation- 
ships of fats and proteins in human 
diets, Dr. King said. 

A major symposium of leading phy- 
sicians to foster wider public under- 
standing of the contribution of proper 
diet to better and enduring health is 
being sponsored again this year by 
the Nutrition Foundation and _ the 
council on foods and nutrition of the 
American Medical Association, H. J. 
Heinz, foundation president, an- 
nounced. The symposium, entitled 
“Diet as a Preventative and Therapeu- 
tic Tool for the Doctor,” will be part 
of the AMA’s 1959 annual meeting. 

Heinz also announced that the Nu- 
trition Foundation has assigned an 
additional $172,000 for research and 
educational grants-in-aid to univer- 
sities and medical schools in the 
United States, Canada and Central 
America, bringing total grants to $5,- 
400,000. Several of the new studies 
are concerned with the role of fats 
in human nutrition. 


Oregon Brucellosis Control 


The Oregon Supreme Court re- 
cently upheld the constitutionality of 
the state’s brucellosis eradication law, 
clearing the way for continuance of 
efforts toward a brucellosis-free state 
by June, 1959. The law places respon- 
sibility for control of brucellosis, tu- 
berculosis and paratuberculosis in the 
hands of the state. The state and 
federal governments are spending 
about $500,000 on brucellosis control 
in Oregon this fiscal year. Twenty- 
eight counties already have achieved 
certification status. 
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artificial 
eo 
natural 
Casing! 


~ 


~~ neither... it's 
BRECHTEEN 





Brechteen is the amazing manufactured sausage casing 


with all the advantages of both natural and artificial 


casings. Brechteen casings are extruded from natural animal 


fibers. They look and act natural, but cost much less! 


Brechteen is made to specification... and can be pre-printed, 


pre-tied or pre-sewn. Write for full details today! 


Brechteen...the manufactured casing that’s a ‘“‘natural’’! 





Pre-cut for such Cream-colored 





products as variety for liver 
Ring Bologna and sausage and Italian 
Mettwurst. Genoa sausage. 








Perfect for dry 
sausage casing, with 
a “natural” looking 

pre-sewn seam. 


the [BIR eCHTeeN corporation 


4706 S. ADA STREET * CHICAGO 9, ILLINOIS 


write for full details 


in Canada, Distributed by BRITISH-CANADIAN CASING COMPANY,LTD., 
40 Bates Rd., Montreal, Quebec, Canada. 
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Coriandrum sativum L.* 


This fragrant seed has been an essential 
ingredient of several kinds of sausages 
since man first began putting meat into 
casings. But successful packers today are 
discovering that there’s more than tradi- 
tion to the use of such fine, natural spices. 
In spices there is the key to countless new 
product opportunities . . . to distinctive 
flavor that sets one brand apart from its 
competitors . . . the kind of outstanding 
quality that is identified with today’s best 


selling sausages. 


BMaAAINVIHOD: 
American Spice Trade Association 


82 WALL STREET, NEW YORK 5, N. Y. 








ELEVATING . EQUIPMENT 


THE PACKING INDUSTRY 





| 

The Ehrsam bucket 
elevator is designed —= i 
to handle all types 
of material. These i 
units are an | 
efficient method | 
of vertical conveying on eae 
material by giving a 
low repair and low | 
production cost. 
Ehrsam has been a | 
known since 1872 for | | | Full Capacity 
rugged, well- | 
engineered 
equipment. For years 
of trouble-free, i 
dependable service, i 


buy the best — 
BUY EHRSAM. 





Low Initial Cost 
Easy Installation 


Steel Construction 





Ample Discharge 


Non-Choking Boot 











The J. B. Ehrsam and Sons Mfg. Co. 


Enterprise, Kansas 


Kansas City, Kan. Phoenix, Ariz. 












how far should your 
stuffing table extend? 


KOCH Stuffing Tables come in all sizes. 


Drains are placed where you want them, with 
one or two stuffer aprons. Stainless steel tops. 
Welded tubular legs. No penalty on special orders. 
Let Koch engineers submit drawings on the 
tables needed in your plant. Attractive prices. 
Speedy production. 


Write Today for KOCH Catalog 90! 
2200 items for the meat and food industries. 





A Division of 
KOCH SUPPLIES INC. 
2520 Hoimes Street, Kansas City 8, Mo. 
Phone Victor 2-3788 
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Meat Production in Small Gain 


Volume of meat produced under federal inspection in the week ended 
April 11 at 378,000,000 Ibs. was up slightly from 376,000,000 lbs. the 
week before, due mostly to a small increase in cattle slaughter and pro- 
duction of beef. Volume of production was also about 9 per cent larger 
than the 349,000,000 Ibs. produced in the same week last year. Slaughter of 
cattle last week showed a small edge over that for the other two periods. 
Hog kill, although in a seasonal slump, numbered about 16 per cent, or 
174,000 head larger than last year. Estimated slaughter and meat produc- 
tion by classes appear below as follows: 


BEEF 
Number Production 
M's Mil. Ibs. 


Week Ended 


ae 
. 305 





Apr. Il, 1959... 
Apr. 4, 1959 
Apr. 12, 1958 





VEAL 
Number Production 
M's Mil. Ibs. 


Week Ended 





Apr. Il, 1959 ..... 
Apr. 4, 1959 .... 
Apr. 12, 1958 _.. 


- 10.8 
a 10.1 
= 192 12.2 





ae il WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 


1950-59 
137,677 


Week Ended CATTLE 


Apr. Il, 1959 .... 
Apr. 4, 199 _.. 
Apr. 12, 1958 .... 





Week Ended 
Dressed 
OS 0 FEE eee 
Apr. 4, 1959 .... 3 
2. 4 SE 





LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHT AND YIELD (LBS.) 


PORK 
(Excl. lard) 
Number Production 
M's Mil. Ibs. 
1,275 173.8 
1,283 174.1 
1,101 150.1 


LAMB AND 
MUTTON 
Number Production 
M's Mil. Ibs. 
247 12.6 
245 12.5 
243 12.4 


378 
376 
349 


HOGS 
Live Dressed 


237 136 
236 136 
237 136 


SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
103 51 Sid 
104 51 ais 
105 5! 14.1 


40.6 
41.0 
36.9 








izes, 


vith 
ps. 
ders. 


ces. 








8, Mo. 
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Led By Pork, Cold Storage Meat Stocks 
Show Rise In March; Beef Volume Down 


MFAts moved into cold storage 
in moderate volume in March, 
stocks at the close of the month 
amounting to 597,203,000 lbs. This 
total represented an increase of about 
15,000,000 Ibs. since the close of Feb- 
tuary. Last year’s net change in meat 
stocks for the month was a drop of 
about 7,000,000 Ibs. Closing March 


meat stocks were also about 179,000,- 
000 Ibs., or about 42 per cent larger 
than the 417,618,000 Ibs. last year, 
but considerably below the five-year 
1954-58 average of 654,318,000 lbs. 
Beef inventories declined to 169,- 
058,000 in March from 173,058,000 
Ibs. at the close of February, but were 
about 50,000,000 Ibs. larger than on 





ER a Se a io Coe as werent aed 
Beef, in cure and cured 
Total beef 
Pork, frozen: 
Picnics 


Hams 
MIM ines wedi discs A ATS eo 4 ea 
MONI ei gion Wis sign te hee 8 Os 2 Ee 
Total frozen pork 
Pork. in cure and cured: 
Bellies, D.S. 
Other D.S, pork 
Other cure pork 
Total cure pork 
Total, all pork 
OER TN SEMEN orice so: ike ind caw a oto 
Lamb and mutton in freezer 
Canned meats in cooler 
Total, all meats 








On March 31, 1959 the government held in cold storage outside , 
1,016,000 Ibs. of beef and 2,198,000 lbs. of pork. *Not reported separately previous to 1957. 


U. S. COLD STORAGE MEAT STOCKS, MARCH 31, 1959 
mgs 
1,000 Ibs. 


5-Yr. av. 
1954-58 
1,000 Ibs. 
148,949 
9,491 
158,440 


Feb. 28 Mar. 31 
1959 1958 
1,000 lbs. 1,000 Ibs. 
160,401 97,801 
12,657 11,777 
173,058 100,578 


7,325 
58,946 
86,255 

103,902 
256,428 


5,590 
29,138 


we 
a 
er 
~ 
aw 
ene e 


54.589 ae 
172,960 324,261 
12,325 
8,360 
38,838 
59,523 
315,951 
13,792 
11,053 
68,012 
581,866 


9,424 were 
6,578 were 
35,360 bare 
86,129 


63,725 
417,618 654,318 


of processors’ hands 
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March 31 last year, and about 11,- 
000,000 Ibs. above average. 

The March change in cold storage 
holdings of pork was an increase of 
about 17,000,000 lIbs., which raised 
stocks at the close of the month to 
332,847,000 Ibs. This volume was 
also about 108,000,000 Ibs. larger 
than a year earlier, but considerably 
below the five-year average of 410,- 
390,000 Ibs. The March rise in pork 
inventories was entirely in fresh 
stocks, as holdings of cure and cured 
pork were down from February. Last 
year’s March change in pork was a 
drop of about 4,000,000 Ibs. 

Changes in stocks of other meats 
were varied, with veal inventories 
down slightly for the month, but 
above last year. Lamb and mutton 
holdings were up, and above such 
inventories on the other dates com- 
pared. Canned meats were also up 
and above holdings on all other dates 
and above average. 


CHICAGO LARD STOCKS 


Lard inventories in Chicago on Ap- 
ril 14 totaled 24,036,138 Ibs., accord- 
ing to the Chicago Board of Trade. 
This volume compared with 20,849,- 
726 Ibs. in storage on March 31 and 
8,436,259 Ibs. in storage on April 14, 
1958. 

Lard stocks by class (in pounds) 
appear in the table below: 


Apr. 14 Mar. 31 Apr. 14 
1959 1959 1958 

P.S. lard (a) .. 14,773,943 12,640,326 5,984,376 

Ee, Meee ss) ewkeen | ennnes 280,000 
Dry rendered 

lard (a) ..... 6,894,895 6,631,000 79,243 
Dry rendered 

WR OE ccccee . wenncs .. seneee.) . cemeeee 

Other lard ..... 2,367,300 1,578,400 2,092,700 

Total lard ......24,036,138 20,849,726 8,436,259 


(a) Made since Oct. 1, 1958 
(b) Made previous to Oct. 1, 1958. 


Canadian Lard Production Up 

Commercial lard production in 
Canada in 1958 totaled 118,000,000 
Ibs., up 27 per cent from 1957: Pro- 
duction in 1959 is expected to in- 
crease substantially over 1958. The 
bulk of Canadian imports of lard come 
from the United States, volume of 
which dropped to 6,000,000 Ibs. from 
27,000,000 Ibs. in 1957. 


T-G Use In Soap Record Low 

Utilization of inedible tallow and 
grease in the manufacture of soap 
last year settled to its smallest volume 
in about 30 years. Soap makers used 
only about 727,000,000 Ibs. of the 
material as an ingredient in soap. 
This volume was less than half the 
record 1,530,000,000 Ibs. used for 
the purpose in 1944. 


81 
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CANNED MEAT PRODUCTION UNDER FEDERAL INSPECTION 
IN THE UNITED STATES, 1939-59 
(Million Pounds) 
All Other Total 
Period Beef Sausage Excl. Soup ixcl. Soup 
1939 73.8 36.0 94.3 
1940 79.8 37.1 131.1 
1941 107.3 92.7 221.0 
1942 158.0 t 285.4 505.6 
1943 109.5 i 240.0 490.1 
1944 187.1 229.0 630.2 
1945 268.4 151.9 655.3 
1946 146.2 70.2 482.2 
1947 136.4 118.0 397.5 
Luncheon Canned Chile Con Canned All Other Total* 
Period Meat* Ham* Carne* Beef* Excl. Soup* Excl. Soup 
ES ares 310.7 108.8 81.3 oane 588.4 1,089.2 
nS © o05006e-<ean 314.7 136.9 88.1 sms 505.2 1,044.9 
See 347.2 171.3 96.3 28.8 587.7 1,231.3 
__. reas 340.4 183.2 104.8 49.8 763.0 1,441.2 
GREINER SE” 351.7 205.4 97.1 17.4 679.6 1,351.2 
SEPP RRR a re 314.0 196.1 100.3 117.3 699.8 1,437.5 
_ .. SSS 320.1 202.6 119.4 67.4 731.4 1,440.9 
SiG aR ea 287.6 212.0 141.7 32.8 834.0 1,508.1 
ME ab adaleecse 341.2 246.2 143.5 93.1 892.1 1,716.1 
| RES ere 288.2 218.5 146.6 33.1 972.5 1,658.9 
Te dete eaveueae 288.7 259.8 146.0 35.3 921.4 1,651.2 
Luncheon Meats* Canned Hams* Chile Con Carne* 
Month? 1959 1958 1957 1959 1958 1957 1959 1958 1957 
Sel rere 24.6 22.4 26.0 20.2 16.6 20.8 12.2 11.4 12.4 
SD des xeest 27.6 25.4 29.4 31.0 27.9 24.7 14.7 18.0 18.7 
Mar. (4) 18.6 24.5 18.0 20.5 10.1 10.6 
Apr. (4) 19.8 22.7 16.4 15.3 6.7 8.2 
May (5) 26.0 26.2 29.9 21.0 6.9 6.6 
June (4) 23.8 22.2 21.4 12.9 5.6 4.8 
July (4) 23.6 18.5 18.0 10.4 5.7 7.1 
MO A ‘piewens 26.7 23.7 19.0 12.0 14.5 17.0 
SR ER 3,45 Ko 21.6 18.0 20.4 13.4 16.7 13.2 
ee Ee 24.1 22.9 24.0 22.6 17.8 18.1 
es. 30.6 29.9 28.3 30.1 18.8 16.4 
| ae 26.1 24.2 19.9 14.8 13.8 13.5 
| 288.7 288.2 259.8 218.5 146.0 146.6 
Canned Beef* All Other Except Soup* Total Except Soup* 
Month? 1959 1958 1957 1959 1958 1957 1959 1958 , 1957 
Jan, (4) 3.1 2.3 2.6 73.3 76.6 85.5 133.4 129.3 147.3 
Feb. (5) 3.6 3.5 2.8 98.8 104.9 98.9 175.7 179.7 174.5 
Mar. (4) 2.8 2.3 75.1 90.3 124.6 148.2 
Apr. (4) 3.5 1.9 77.3 70.9 123.7 119.0 
May (5) 2.9 2.8 85.5 77.6 151.2 134.2 
Se | ee 2.2 2.1 67.4 71.9 120.4 113.9 
ie eee 2.2 2.7 60.6 61.3 110.1 100.0 
Se 3.6 3.4 84.7 89.4 148.5 145.5 
PG SOP Boccecs 2.8 3.0 62.7 68.3 124.2 115.9 
Set, Re 2.9 3.4 68.9 80.9 137.7 147.9 
ee ere 3.9 3.7 92.0 98.4 173.6 178.5 
Mme: AE) inccacs 2.7 2.4 65.7 79.1 128.2 134.0 
BOE. ccwsiaacess 35.3 33.1 921.4 972.5 1,651.2 1,658.9 
1Monthly figures are fiscal periods of four or five weeks. *Beginning August, 1951 these 
figures exclude items produced for the armed forces. 














See Record Feed Supplies 
On Sharp Rise In Acreage 


Record supplies of feed concep. 
trates are in prospect for 1959-60, 
the U. S. Department of Agriculture 
has indicated in its bi-monthly r. 
port on the feed situation. Farmer 
are planning a 9,000,000-acre increase 
in corn planting this year, sharply re 
versing the downward trend that has 
been under way for a number of 
years. 

Total acreage planted to feed grains 
in 1959 will be increased by about 
6,000,000 acres, if farmers carry out 
their March 1 intentions. Production 
of feed grains on this prospective acre. 
age would probably total about 150- 
155,000,000 tons. This would be only 
a little below the bumper production 
of 158,000,000 tons raised in 1958. 

An increase of 9,000,000 acres for 
corn would be the sharpest in 2 
years. Nearly all of this increase is in 
the important midwest producing 
states, reflecting in part the discontin- 
uance of acreage allotments and the 
Corn Acreage Reserve program. Farn- 
ers are also apparently shifting some 
land to corn from oats, soybeans, hay, 
and sorghum. 


DENVER FRESH MEATS 


(Carlots, cwt.) 
Apr. 15, 1959 
Choice steer carc., 6/700 Ibs. .... 45.00@45.50 


1. 45.00@45.50 


Choice steer carc., 7/800 Ibs. 
Choice steer carc., 8/900 Ibs. ..... 45.00@45.% 
Good steer carc., 6/700 Ibs. ...... 43.25 


- 45.00@45.50 


Choice heifer carc., 5/600 lbs. .. 
. 44.25 @44.% 


Choice heifer carc., 6/700 Ibs. 











DOMESTIC SAUSAGE 


(Iel., tb.) 






SEEDS AND HERBS 


Pork sausage, bulk ' , i 
in 1-lb, roll ........ 34%@36% ‘Il. Ib) va 
Pork saus., 8.¢., 1-Ib. pk.52 @57 Caraway seed ...... 22 
Franks, 8.c. 1-lb. pk. ...63%4@72 Cominos seed ...... 51 
Franks, skinless, Mustard seed ma 
1-lb. package ......... 50 on, Me 23 
Bologna, ring (bulk) ...48%4@55 yellow Amer. ..... 17 
Bologna, art. cas., bulk.4l1 @45 Oregano ..........+- 41 
Bologna, a.c., sliced, Coriander, _ B 
6-7 oz. pk., doz, ......2.71@3.60 Morocco No. 1 20 
Smoked liver, n.c., bulk.47% @57 Morjoram, French 54 
Smoked liver, a.c., bulk.37 @45 Sage, Dalmatian, ie 
Polish saus., self-serv. ..73 @81 No. 1 ....-0.0005. 56 
New Eng. lunch spec. ..60 @74 
New Eng. lunch spec., 
sliced, 6-7 oz. doz... .3.84@4.92 SPICES 
Olive loaf, bulk ........ 45142 @5 (Basis Chicago, original 
O.L., sliced 6-7 0z., doz. — bags, bales) 
Blood, tongue, n.c. ..... 68 ss 
Blood, tongue, a.c. "45% @64 ‘Whale 
Pepper loaf, bulk ......491,@64 All-spice, prime 86 
P.L., sliced 6 oz., doz...3.15@4.80 _ Resifted .......... 99 
Pickle & pimento loaf ..42%@52 Chili pepper ........ - 
P. & P. loaf, sliced, Chili powder ........ -: 
OF on,.-Gemem <. 2. ssc 2. 88@3.60 Cloves, Zanzibar 60 
“ Ginger, Jam., unbl.. 61 
Mace, fancy Banda. 


DRY SAUSAGE 





West Indies 


-3.50 


(lel, Ib.) East Indies ...... 
Cervelat, ch. hog bungs..1.00@1.02 Mustard flour, fancy, 

j ak SS Se Gi 624 64 + © Bb weer eeeeeee 
oe: I Sea SS sa 86 West Indies nutmeg 
Holsteiner 72@ 74 Paprika, Amer. No. 1 
ee eee er 92@ 94 Paprika, Spanish 
Salami, Genoa style ....1.02@1.04 Cayenne pepper ..... 
Salami, cooked .......... 51@ 53 om 
PR ere 85@ 87 Pepper: a 
0 Rees ee 9@ 96 ee a5 
OS rer es 84@ 86 Oe 58 
POUND 55-v'0 655.050.0550 wae 58@ 60 WE Us bss:s Pee eas 40 


82 


Ground 
27 
56 


barrels, 


Ground 
96 
1.01 
53 
53 
65 
66 
3.90 





SAUSAGE CASINGS 


(lel prices quoted to manu- 
facturers of sausage) 


Beef rounds: 


Clear 
Clear, 
Clear, 
Clear, 
Clear, 
Clear, 
Not ¢ 


29/35 mm. 
35/38 mm, 
35/40 mm. 
38/40 mm. 
40/44 mm. 
44 mm./up .... 
lear, 44 mm./dn.. 


Not clear, 44 mm./up.. 


Beef weasands: 


No, 1, 
No. 1, 


24 in./up 
22 in./up 


Beef middles: 





Hog bungs: (Each) 

Sow, 34 inch cut .......... 62@67 

Export, 34 in cut ........ 53 @56 

Large prime, 34 in. ..... 40@4: 

(Per set) Med. prime, 34 in. ........ 28@3 

1.15@1.25 SORT. MRUEO oo cece scccas 16 2 

1.05@1.20 Middles, cap off .......... 60@7l 

85@1.05 Hoe Oki... <5 5 cahson soe 7@10 

1.05@1.10 Hog runners, green ......20@2 
1.20@1.30 

1.85 @1.95 Sheep casings. : (Per hank) 

ce & 26/28 mm, ............5.80@6.00 

5@ 95 24/26 mm. ............5.65@5.0 

(Each) - Sees a 4.75 @5.B 

14@ 17 Pe ee 3.90@ 4.25 

10@ 15 18/20 mm. 2. 70@3.25 

: MOTOR: wos pehccues 1.50@2.30 


(Per set) 


Ex. wide, 2% in./up..3.60@3.85 
Spec. wide, 2%-2% in. .2.45@2.60 CURING MATERIALS 
Spec. med. 1%-2% in..1.55@1.65 
Narrow, 1% in./dn_ ..1.10@1.15 Nitrite of soda, in 400-Ib og 
Beef bung caps: (Each) Page Bod —- Chae. <8 
Clear, 5 in./u els ears 25@ 30 nitrate of soda. cee 5.65 
Clear, 4%-5 inch ..... 20@ 25 Pure refined powdered nitrate 
Clear, 4-4% inch ...... 15@ 16 Gf BOGE. Si scciteseraes dees 8.65 
Clear, 344-4 inch ..... 12@ 14 Salt, paper sacked, f.o.b. 
Not clear, 4% inch/ up. 13@ 15 Chgo. gran. carlots, ton .. 30.5 
Beef bladders, salted es ee Pe 
7% inch/up, inflated 20 Sugar: : : 
6%4-7% inch, inflated.. 15 Raw, 96 basis, f.o.b. N. Y... 5% 
5%-6% inch, inflated 13@ 14 Refined standard cane ae 
" s i) Ree 5. 
Pork casings: (Per hank) Decvace pre igre 100- 
ee 4.45@4.55 lb. bags, f.o.b. Reserve, x 
Eee’ 4.40@4.50 eR ee See: 8.50 
32/35 nn Er RE yee 3.20@3.30 Dextrose, regular: iz 
och adic. SCE se 2.40@2.50 Cerelose, (carlots, cwt.) ...-. 7.21 
pS ree: 2.10 2.50 Ex-warehouse, Chicago ..... 1.36 
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BEEF-VEAL-LAMB... Chicago and outside 














= CHICAGO 
le Apr. 14, 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
concen- CARCASS BEEF (Frozen, carlots, Ib.) 
‘Tongues, No, 1, 100's.. 
959-60, Steers, gen. range: (carlots, Ib.) eagees, No. 2, 100’s.. 
‘j Prime, 700/800 ..... 54n Hearts, regular 100’s.. § 
icultur Choice. 500/600 pieces 46% 47 Livers, regular, 35/50’s. 28@28% 
thly Te- Choice, 600/700 ..... 16% @47 Livers selected, 35/50's 
zs Choice, 700/800 ..... 461% @47 Lips, scalded, 100’s .. i 
Farmers Good, 500/600 ....... 44% Lips, unscalded, 100’s.. 12n 
* } POG STOO -cccecs 44 Tripe, scalded, 100’s... 7 
MO fen, ie Gvipe, coened, 100 |. Stn 
Commercial cow ....36 @36% WEE: c ceeeae he eoes cud 7 
ply Te Canner-cutter cow... 35% Ret SPE ios. 0.55 60.0% ay 
that has Udders, 100’s .......... 5 
Prime: (Lb.) (lel prices, Ib.) 
. Rounds, all wts .... 57 Beef tongues: 
d grains Trimmed loins, Co ak ee cae 42 
Vv about 50/70 Ibs. (lel.) ...1.10@1.20 corned, No, 2 ....... 39 
/ a Square chucks, a Veal breads, 6/12 oz... 1.16 
7 Pere ee 4 i | ores 1.30 
— out Arm chucks, 80/110.. — 42% Calf pram 1-Ib./dn... 30 
»duction Ribs, 25/35 ‘(Iel) ....85 @88 Oxtails, fresh select ... 25 
, Brisket (Icl) ....... 3312 @34% 
vat 150.9) Fines: eign No.'i:1s @ing BEEF SAUS. MATERIALS 
, Choice: ‘ id es Lb. 
Dem “ieeatee. 1/s00 ....05 @osy humercetter cow mest, = (EB) 
duction Foreqtrs., 5/800 .... 40%4 Bull meat, boneless, 
Rounds, 70/90 Ibs. ..54 @54™% MIE | icctuecceacs 52 
. 1958. Trimmed loins, 50/70 Beef trimmings, 
icres fi Ibs. (Ie) ........65 79 @86 75/85%, barrels ..... 36 
Cres 10t Square chucks, Beef trimmings, 
t in pI oO See 44 85/95%, barrels ..... 44% 
es Arm chucks, 80/110.. 42%, Boneless ‘chucks, 
ase 1S in Ribs, nn a ou bbl ROIS Cornette s cas 50 
‘ Briskets (Icl) ......3% 3% @i i“ Beef cheek meat, 
rducing Navels, No. 1 ..... 17% trimmed, barrels .... Gf 
iscontin- Flanks, rough ‘No. 1..18 asi, Beef head meat, bbls... 32n 
Good, (all wts.): oe 5 @45% 
and the boneless, barrels ....45 @45% 
| RSS er ee 52 @53 
n. Farm- Sq. chucks .......... 43 @44 VEAL SKIN-OFF 
ME © ciakcca veces ade 324%@ lo i 
ng sOMeM Ribs ...........0c00., 52 @D5 (ied sereese pelted eee? 
Loi 72 7 Prime, 90/120 ...... $57.00@59.00 
ins, hay, ANE S sscosereeseaces @%5 Prime, 120/150 |..... 56.00@59.00 
Choice, os 50.00@52. 
COW & BULL TENDERLOINS = choice. 120/150 a eee 49.00@51.00 
Good, 90/150 ........ i 
= Th Job lots = Com’l, 90/190 ........ 42.00@44.00 
TS Cow, 3/4 ~ own ...... os 1, «| Utility, 90/190 sens at. 00@39. 00 
Cow, BODEN sisi e's «0% 1.13@1.18 rcicno der ater o% 
oli? ": ee 1.25@1.30 
Bull, 5 lbs./up .......... 1.25@1.30 CARCASS LAMB 
5.00@45.50 (lel prices, cwt) 
5.00@ 45.50 BEEF HAM SETS Prime, 35/45 ........ 47.00@49.00 
5. 00@45.% Prime, 45/55 ........ 44.00@45.00 
<3 43.25 SO A) OS | re 6144n Prime, 55/65 ........ 40.00@ 42.00 
7 Outsides, 8/up, Ib. ......... 59n Choice, 35/45 ........ 46.00@47.00 
5.00@ 45.50 Knuckles, 714/up, Ib. ...... 61% Choice, 45/55 ........ 43.00 @ 44.00 
4.25 @ 44.75 — Choice, 55/65 ........ 39.00@40.00 
n—nominal, b—bid. Good, ae 37.00@39.00 
(Bach) PACIFIC COAST WHOLESALE MEAT PRICES 





TALS 
, Cwt. 
go... $11.9 
... 66 
itrate 
re 8.65 
b. ‘i 
mn 30.50 
go.. 9850) 
eee auf 
RP 
00. 
ve, 
850 
7.21 
7.36 














Los Angeles 





FRESH BEEF (Carcass): Apr. 14 
STEER: 
Choice: 
500-600 Ibs. .......... $48.00 @50.00 
ag” ee 47.50@49.00 
Good : 
500-600 Ibs. .......... 45.00@47.00 
oo ial a 43.00@45.00 
Standard, all wts. ... 39.00@40.00 
350-600 Ibs. .......... 41.00 @ 44.00 
cow: 
Standard, all wts. ... 39.00@40.00 
Commercial, all wts. .. 37.00@39.00 
Utility, all wts. ..... 36.00@38.00 
Canner-cutter ........ 33.00@36.00 
Bull, util. & com’l. .. 41.00@44.00 
FRESH CALF (Skin-off) 
Choice: 
200 Ibs. down ....... 54.00@57.00 
Good: 
200 Ibs. down ....... 53.00@55.00 
LAMB, Spring, (Carcass): 
Prime: 
EE i ais hia <0 43.00@46.00 
co Ee ee 41.00@43.00 
Choice: 
MR MUO Go: -i assist sie a 43.00 @ 46.00 
2 ae 41.00 @ 43.00 
Good, all’ 3 ree 41.00@43.00 


MUTTON (Ewe): 


Choice, 70 lbs./down .. 
Good, 70 Ibs./down 
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. Portland 
Apr. 14 


San Francisco No 
Apr. 14 


$47.00@48.00 
46.00@ 48.00 


$47.00@48.50 
46.50@48.50 


45.00 @46.00 45.00@47.00 
43.00@45.00 44.50@45.59 
40.00@ 42.00 None quoted 
43.00@ 45.00 43.00@45.00 
40.00@ 42.00 None quoted 


38.00@40.00 
37.00@38.00 
35.00 @37.00 
42.50@43.50 


(Skin-off) 


40.00@ 42.00 
39.00 @ 41.00 
37.00@40.00 
44.00 @45.50 


(Skin-off) 


None quoted 52.00@57.00 


53.00 @55.00 48.00@54.00 


(Old crop) 
41.00@44.00 
39.00@40.50 


45.00@ 48.00 
None quoted 


45.00@48.00 
44.00@ 46.00 
42.00@ 44.00 


41.00 @ 44.00 
39.00@ 40.50 
38.00@ 41.00 


24.00@26.00 
24.00@26.00 


None quoted 
22.00@ 24.00 


1959 





NEW YORK 


Apr. 14, 1959 


WHOLESALE FRESH BEEF 
CARCASSES, CUTS 








FANCY MEATS 


(lel prices) 














Steer: (Non-locally dr., cwt.) Veal breads, 6/12 oz. ....... ei 
Prime, care., 6/700.$55.00@57.00 Se GO os Ce incecpaaciasecs 1.40 
Prime, care., 7/800. 55.50@57.50 Beef livers, selected ......... 44 
Choice, care., 6/700. 49.50@51.00 ONE RINMOTR sop ke kccoe cok coeds 25 
Choice, care., 7/800. 49.50@51.00 Oxtails, %-lb. frozen ........ 21 
Good, eare., 5/600.. 47.00@48.50 
Good, care., 6/700.. 47.00@48.50 
Hinds., pr., 6/700.. 67.00@71.00 LAMB 
Hinds., pr., 7/800.. 66.00@70.00 (Careass prices, cwt.) 
Hinds., ch., 6/700.. 58.00@61.00 (Local) 
Hinds., ch., 7/800.. 57.50@61.00 Pri Oy, ee ACS 
Hinds., gd., 6/700.. 55.00@58.00 primer 4y/aee seseee: +14 0050.00 
Hinds., gd., 7/800.. 54.00@58.00 prime, 55/65 ....... 42.00@45.00 

Choice, 45/dn. ...... 45.00@51.00 

BEEF CUTS Choice, 45/55 ........ 43.50@49.00 

meee Choice, 55/65 ........ 41.50@45.00 
(Locally dressed, Ib.) Good, 45/dn. ........ 43.00@46 

Prime steer: Good, 45/55 ....c..05 41.00@44.00 
Hindqtrs., 600/700 ...67 @71 Good, 55/65 ......... 40.00@42.00 
Hindgatrs., saaens he pb (Non-local) 
Hindgqtrs., 800/ -..66 @ = 
Rounds, flank off ....551%4@59 Prime, 45/dn iguesion 45.00@49.00 
Rounds, diamond bone, Prime, 45/55 eoeccce 44.00@ 48.00 

en wae 5614 @60 Prime, 55/65 ........ 42.00@45.00 
Short loins, untrim, ..1.10@1.25 Choice, 45/dn. ...... 44.00@4 
Short loins, trim ....1.29@1.43 Choice, 45/55 ........ 42.00@46.00 
Wate .. ek 21 224 Choice, Pe 41.00@44.00 
Ribs (7 bone cut) ...80 @88 Good, ae 42.00@45.00 
Arm chucks 47 Good, 45/55 ‘ten Cand 41.00@43.00 
Briskets Good... GEASS -ssicdesns 40.00@42.00 
PEGG. saccvcsncdevecs 

Choice steer: VEAL—SKIN OFF 
Hindqtrs., 600/700 ..58 @61 bot, 

Hindqtrs., 700/800 |.57%4@60 (Carcass prices) (Wen-lecal) 
Hindgtrs., 800/900 5614 @59 Prime, 90/120 ...... 60.00@65.00 
Rounds, flank off ....55 @59 Prime, 120/150 59.00@64.00 
Rounds, diamond bone Choice, 90/120 51.00@58.00 
ere ree @60 Choice, 120/150 50.00@57.00 
Short loins, untrim. ..74 @85 Good, 90/down 6.00@51.00 
Short loins, trim. ...93 @1.09 Goed, SC/IOO cccséces 47.00@52.00 
EM, ncn 0,09 4q 3.508 om 21 @23 Stand., 90/down 43.00@45.00 
Ribs (7 bone cut) ...62 @66 Stand., 90/150 ...... 44.00@46.00 
Arm chucks .......... 44 et" Calf, 200/dn., ch. .... 47.00@51.00 
MEE 05 fac ese gue Calf, 200/dn., gd. .... 44.00@48.00 
WOES cioncies tang icnes 10% 20 Calf, 200/dn., std. - 43.00@46.00 
NEW YORK RECEIPTS LOCAL SLAVGNTER 

oe ded A 11 10,458 

Receipts reported to the USDA Week ended Apr. tee p 
Marketing Service, week ended Apr. Week previous ........ 11,258 
11, 1959, with comparisons. CALVES: pa 0.98 
Week ended Apr. a 9,935 

STBER AND HBIFER: Carcasses A = 
Week ended Apr. 11... 11,922 Week previous ........ 10,595 
Week previous ........ 11,961 HOGS: 

cow: Week ended Apr. 11 ... poy 
Week ended Apr. 11 ... 299 oie rn, swaeken — 
Week previous ........ 529 Week ended Apr. 11... 37,502 

BULL: Week previous ........ 38,729 
be ended Apr. 11 ... = 

eek previous ........ 

Praag sagen Rt PHILA. FRESH MEATS 

won — Apr. 11 ... aan STEER CARCASS: (Local 1b.) 
eet oes , Choice, 5/700 ........ 49 @50% 

LAMB: Choice, WO idsiic ca 4814 @50 
Week ended Apr, 11 ... 29,969 Good, 5/800 .......... 46% @48 
Week previous ........ 43,739 Hinds., , 140/170 ..5 @59 

MUTTON: Hinds., gd.. 140/170 1.54 @53 
gt Sets ended Apr. 11 ... 872 Rounds, choice ...... 56 @59 
Week previous Z 265 Rounds, good ....... 54 @55 

Se a iaiail Full loin, choice ..... 58 @62 

HOG AND PIG: Full loin, good ...... 52 @55 
Week ended Apr. 11... 25,291 Ribs, choice ......... 60 @65 
Week previous ........ 24,008 Se. ere eee 55 @57 

BREF CUTS: Lbs. Armchucks, ch. ...... 44 @416 
Week ended Apr. 11 ... 206,795 Armchucks, gd. ...... 42 @44 
Week previous eccccece 271,860 STEER CARCASS: (non local, Ib.) 

VEAL AND CALF CUTS: Choice, 5/700 ........ 4914 @50% 
Week ended Apr. 11 ... 300 Choice, 7/800 ........ 48% @501%, 
Week previous ........ 1,341 Good, 5/800 ........ 46 @48 

LAMB AND MUTTON: Hinds., ch., 140/170 ..56 @59 
Week ended Apr. 11 ... 15,659 Hinds., gd., 140/170 ..53 @B55 
Week previous ........ 71,841 Rounds, choice ...... 56 @59 

Rounds, good ........ 53. @55 

PORK CUTS: Full loin, choice ....57 @60 
Week ended Apr. 11 ...2,899,887 Full loin, good 
Week previous ........ 1,746,483 Ribs, choice ........ 

OFFAL: BIDS, S068 cccccccece 
Week ended Apr. 11 ... 302,674 Armchucks, ch. 

Week previous ........ 341,314 Armchucks, gd. 

ae ee ees 99.704 VEAL CARC., LB.: Local West 
peek ended Apr. 32,7 Prime, 90/150 ..56@58 _n.q. 
Week previous ........ 34,400 Choice, 90/150 B8@56 58@55 

BEEF CURED: Good, 50/90 ..... 50@52 50@52 
Week ended Apr. 11 ... eas 700d, 90/120 ..... 51@53 50@5 
Week previous ........ 346,928 LAMB CARC.. LB.: I lw 

PORK CURED AND SMOKED: "Beha cae’ ee 

= rime, 30/45 47@51 47@50 

Week ended Apr. 11 ... 372,374 , oan 

Week previous 616.526 Prime, 45/55 44@49 43@49 
Eeoeee ’ Choice, 30/45 47@51 47@50 

LARD AND PORK FAT: Choice, 45/55 ...44@49 43@49 
Week ended Apr. 11 ... 13.300 Good, 30/45 ...... 43@45 43@46 
Week previous ........ 10,424 Good, 45/55 ...... 40@44 42@45 
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PORK AND LARD... Chicago and outside | | 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Apr. 15, 1959) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
41@41% ... 10/12 ..... 41@41% 
TOM. ccccess BG: dc cccsene 8914 
87% @38_ ... 14/16 . - Tes 
of SD occa eines 38714n 
ere BOJOD. cs vnw suas 37 
Mee DO/BR .cevccves 36% 
Weer BRB ... cosneccs 86%4 
BE Gesacncee Te re ee 35 
OE: scnetavee ot erry Ty 34 
81% .... 25/up, 2’s in. .... 31% 
PICNICS 
F.F.A. or fresh Frozen 
24%b ...... GAO. vcccccces 2414n 
Terre we ee Pe 231% 
Me eh sassees O/MO wcoccnece 22n 
, Teas BO/TD .nccccece 22n 
20@21n « FREE ..ccvcese 20n 


20@21 ...8/up, 2’s in. ... 20n 


FRESH PORK CUTS 


Job Lot Car Lot 
40@41.. Loins, 12/dn..38%@39 
89@389% Loins, 12/16 ...... 37% 
Ch. acct Loins, 16/20 ...... 33 

, errr Loins, 20/up ...... 81 
31% @32 Butts, 4/8 ... 29% @30 

, Butts, 8/12 ...... 28% 
. ae Butts, 8/up ......- 28% 
39@40.. Ribs, 3/dn. 88@38% 
er Bide, B/S ..icccnscs 29%b 
) eee Ribs, 5/up ......- 21%4n 


BELLIES 
F.F.A. or fresh Frozen 
2844n ...... RE AS 28%4n 
Se, “hanes ee LOE ccccccess 28% 
ere BRS cctscccns 28 
TOG .ccvces | 27% 
ES ge rere 26 
i Ce ROVER ccvcscoes 2514 
Me seresesas SASSO. 60h 060 23 
D.S. BRANDED BELLIES 
URED 
vasdaebes 20/25 ......... 22D 
Rbeneeene 25/80 ......... 20%n 
G.A. froz., fresh D.S. Clear 
Ee Pe 21n 
WD ekeasesac eer 19%n 
REE Geswns 6 TT. 18 
7 er 85/40 .... cece 16% 
a 40/50 14%, @15 
FAT BACKS 
Frozen or fresh Cured 
OU. ooh 5% PO.. Saewcasss 63,0 
ea Perec 7 
6%n ...... | i) ee 8 
er pte errr rs 85% 
OB. 6 0k555 WOO eb icwseue 91gn 
BO Ase b'sae IB/1B iv cccciies lin 
Ber tee ae 11 
BOG: Sécsktus BES é6caccevs 11 
OTHER CELLAR CUTS 
gr or fresh Cured 
. Sq. Jowls, boxed ...... n.q. 
sear Jowl Butts, loose ..... lin 
114%4n Jowl Butts, boxed .... n.q. 





LARD FUTURES PRICES 


(Drum contract basis) 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, APR. 10, 1959 
Open High Low Clese 
May 10.10 10.20 10.10 10.20 
July 10.40 10.45 10.35 
Sept. 10.40 10.50 10.40 10.50 
Nov. 10.80 10.35 10.30 10.35a 
Sales: 1,120,000 lbs. 
Open interest at close Thurs., 
Apr. 9: May 141, July 190, Sept. 
112, and Nov. 23 lots. 


MONDAY, APR. 18, 1959 


25 10.25 10.25 10.25 
yuly 10.47 10.50 + 4 47 10.50 
Sept. 10.52 10.62 0.52 10.60 
Nov. 10.35 10.42 10. 85 10.42 

Sales: 1.400,000 lbs. s 

nterest at close Fri., r. 
10. May 137, July 189, Sept. 112, 
and Nov. 23 lots. 


TUESDAY, APR. 14, 1959 
May 10.20 10.20 10.05 10.12 
July 10.45 10.45 10.22 10.40 
Sept. 10.50 10.55 10.45 10.47 
Nov. : 10.40a 

Sales: o 720,000. Ibs. 

Open interest at close Mon., Apr. 
18: May 138, July 190, Sept. 119, 
and Nov. 24 lots. 


WEDNESDAY, APR. 15, 1959 


May 10.06 10.07 10.05 10.07b 
July 10.35 10.40 10.82 10.87a 
Sept. 10.42 10.42 10.40 10.42b 


Ei noes oe" << 10.40a 
Sales: 600,000 lbs. 
Open interest at close Tues., Apr. 
14: May 183, July 194, Sept. 127 
and Nov. 24 lots. 


THURSDAY, APR. 16, 1959 


May 10.15 10.15 10.15 10.15a 
July 10.42 10.45 10.42 
Sept. 10.40 10.52 10.40 10.52 
Nov. 10.40 10.40 10.40 10.40 

Sales: 1,000,000 Ibs. 

Open interest at close Wed., Apr. 
15: May 133, July 194, Sept. 127, 
and Noy. 24. lots. 
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LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, APR. 10, 1959 


Qpen High Low Close 

May 9.00 9.05 9.00 9.05b- .20a 
1 ane pet --- 9.20b- .30a 
Bees. ves cin ..- 9.88b- .45a 

Sales: 420,000 lbs. 

Open interest at close Thurs., 
Apr. 9: May 45, July 63, and Sept. 
32 lots. 


MONDAY, APR, 13, 1959 


May 9.15 9.15 9.15 9.10b- .20a 
July ... Laos -+- 9.30b- .35a 
Sept. 9.45 9.50 9.45 9.45b- .50a 
Sales: 300,000 Ibs. 
Open interest at close Fri., Apr. 
10: May 47, July 63, and Sept. 32 
lots, 


TUESDAY, APR. 14, 1959 
May 9.15 9.15 9.00 8.97b-9.05a 
July 9.20 9.20 9.20 9.17b- .25a 
Sept. 9.50 9.50 9.40a 9.34b- .40a 

Sales: 1,020,000 lbs. 

Open interest at close Mon., Apr. 
13: May 45, July 63, and Sept. 34 
lots. 


WEDNESDAY, APR, 15, 1959 


May 9.00 9.05 9.00 8.96b-9.05a 
July 9.20 9.20 9.20 9.15b- .20a 
Sat. 5 -.» 9.30b- .40a 
Sales: 300, 000 Ibs. 
Open interest at close Tues., 
Apr. 14: May 36, July 63, and 
Sept. 40 ls. 


THURSDAY, APR. 16, 1959 
May 9.00 9.07b 9.00 9.00b- .10a 
July 9.20 9.25 9.20 9.20b- .30a 
| ee ye +. 9.80b- .45a 

Sales: 300,000 Ibs. 
Open interest at close Wed., 


Apr. 15: May 32, July 65, and Sept. 
40 lots. 





CUT-OUT MARGINS CHANGE UNEVENLY 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Hog cut-out —— changed unevenly this week, as 


those on the two lig 


ter weights receded more under de. 


clining pork values, while lived costs advanced, and the 
comparatively broad minus margins on heavies narrowed 


from the week before. 


—180-220 lbs.-— 


—220-240 lbs.— —240-270 Ibs.— 


Value Value Value 
per perecwt. per per cwt. per per ewt, 
ewt. n. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
re $11.38 . $16.42 $10.94 $15.89 $10.85 $14.4 
Vat cuts, lard .....00. 4.66 6.71 4.59 6.52 4.12 5.11 


Ribs, trimms., etc. ... 1.99 2:83 1.82 2°54 1.66 28 


Cost of hogs ......... $16.38 $16.50 $16.21 
Condemnation loss .... -08 .08 -08 
Handling, overhead ... 1.80 1.63 1.47 
TAPE) NO. fc cesicews 18.2 26.27 18.21 25.64 17.76 24.83 
TOTAL VALUE ...... 18.03 25.96 17.85 24.45 16.13 22.51 
Cutting margin ....—$ .238 —$.31 —$ 7 —$1.19 —$1.63 —$2.32 
Margin last week ..— .02 — .08 — .67 — .93 —1.80 — 2.47 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles San Francisco No. Portland 
Apr. 14 Apr. 14 Apr. 14 
FRESH oom ag et (Packer style) (Shipper style) (Shipper style) 
80-120 Ibs., U.S. -3, None queted Yone quoted 


120-180 Ibs., U.S. Ne. 1-3,$27. 50@32.00 


LOINS, No. 1: 


None quoted $28.00@29.50 


ee TR. nec veveue 43.00 @ 47.00 $42.00@49.00 43.50@47.0 
i errr 43.00@47.60 45.00@49.00 43.50@47.0 
See es. ecvewitexces 43.00@47.00 42.00@45.00 44.00@ 49,00 
PICNICS: (Smoked) (Smoked) (Smoked) 
oe Tee 32.00@37.00 31.00@36.00 33.00 @36.0 
HAMS: 
ee Sees 45.00@52.00 48.00@54.00 48.00@54.0 
ees are 3.00 @52.00 45.00@49.00 47.00@53.0 
BACON “‘Dry’’ Cure, No. 1: 
aera 32.00 @ 40.00 49.00@52.00 46.00@50.0 
ere 32.00@40.00 45.00@50.00 44,00@46.00 
Bs Sac ecusetus 32.00@37.00 44.00@48.00 43.00 @45.0 
LARD, Refined: 
Bis CREtORS ..cccecs 14.75@16.00 16.00@17.00 15.50@19.00 
50-lb. cartons & cans. 7 r+ try 00 15.00@17.00 None quoted 
rrr ye 00@13.00 15.00 @16.00 11.00@17.0 





CHGO. FRESH PORK AND 
PORK PRODUCTS 


Apr. 14, 1959 


(el. Ib.) 
Hams, skinned, 10/12 .. 42% 
Hams, skinned, 12/14 .. 41 
Hams, skinned, 14/16 .. 40 
Picnics, 4/6 lbs. ...... 25% 
ACRE, 0/6 TOR...35 056065 24 
Pork loins, boneless ... 60 
Shoulders, 16/dn., loose. 28 

(Job lots, Lb.) 

errr 13%@14 


Tenderloins, fresh, 10’s.75 @s80 


Neck bones, bbls ...... 11 
NR I Gace kek vsde es 15 
POSE Blige dy owns 8@9 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: (Job ae 
40% lean, barrels .... 





50% lean, barrels .... 7 

80% lean, barrels ... Sachi” 

95% lean, barrels ... 41 
Pork head meat ........ 28 
Pork cheek meat, 

a are e 85 


CHGO. WHOLESALE 
SMOKED MEATS 
Apr. 14, 1959 
Hams, skinned, 14/16 Ibs., (Ay.) 


WE 65 bic ween suhnce eke bal 47 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ........ 48 


Hams, skinned, 16/18 Ibs., 


WIMIIINL  iro'.5's-0 clit dibian a 48's 3 46 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ....... 47 
Bacon, fancy trimmed, brisket 

off, 8/10 lbs., wrapped ..... 42 


Bacon, fancy sq. cut seed- 
less, 10/12 lbs., wrapped .... 41 
Bacon, No. 1 sliced 1-lb. heat 
seal self-service pkg. ....... 53 


PHILA., N. Y. FRESH 
LOCALLY DRESSED 
PHILADELPHIA: 


Reg., loins, 8/12 ..... 45 
Reg., loins, 12/16 .... 
Boston Butts, 4/8 
Spareribs, 3/down 
Spareribs, BED. videusen 
Skinned hams, 10/12 .. 
Skinned hams, 12/14 .. 
Picnics, 8.8. 4/6 ... 
Picnics, 8.8. 6/8 
Bellies, 10/12 
NEW YORK: 
Loins, 8/12 lbs, ........ 
Loins, 12/16 lbs. ...... 2 
Hams, sknd., 12/16 .... 
Boston butts, Serre 
Regular picnics, 4/8. 
Spareribs, 3/down ones 1 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, drums, f.o.b. 


ORICRED (i. o¢ sons oce sleucien $12.25 
Refined lard, 50-lb. fiber 

cubes, f.0.b. Chicago ..... 12.75 
Kettle rendered, 50-lb. tins, 

f.o.b. Chicago PTT Pero 13.3 
Leaf, kettle rendered, 

drums, f.o.b. Chicago .... 13.25 
Eatd. Makes” csc. ces cvenes 14,00 
Neutral drums, f.o.b. 

OL Per aa 13.75 
Standard shortening, 

Ne Meo: MOG): os 0's 60 ke 18.25 
Hydro, shortening, N. & S. .. 18.7% 


WEEK'S LARD PRICES 


P.S. or Dry Ref, in 

D. rend. 50-Ib 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 
Apr. 10. 10.20n 8%@85ga_ 11.000 
Apr. 13. 10.30b 8%4@8% 11.00 
Apr. 14. 10.12%n 8.50 11.000 
Apr. 15. 10.07n 8.50n 11.000 
Apr. 16. 10.15n 8.62%4n 11,090 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B, Chicago, 
Wednesday, Apr. 15, 
BLOOD 


Unground per unit of 
ammonia, bulk 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


unless otherwise indicated) 
1959 


TR WEEE at chee ctecavembaretiasens ns 7 -T5n 
| ee Se errr eerie ree 7.25n 
High test ...ccccccccsccccccvecvsceces 7.00n 


PACKINGHOUSE FEEDS 

Carlots, ton 
bagged .$100.00@110.00 
97.50 @ 102.50 
105.00@ 112.50 
100.00@ 102.50 
135.00 @ 142.50 


meat, bone scraps, 
meat, bone scraps, bulk ... 
digester tankage, bagged .. 
60% digester tankage, bulk .... 
80% blood meal, bagged 
Steam bone meal, 50-lb. bags 


50% 
50% 
60% 


(specially prepared) 107.50 
60% steam bone meal, bagged .. 85.00@100.00 
FERTILIZER MATERIALS 

Feather tankage, ground 
per unit of ammonia .................005 *6.50 
Hoof meal, per unit of ammonia ........ 7.00 
DRY RENDERED TANKAGE 
Low test, per unit prot. 1.85@1.90n 





Portland 
pr. 14 
er style) 
ne quoted 
00@29.50 


50@47.00 
50@47.0 
10 @ 49,0 
moked) 

00 @36.0 


00@54.00 
00@53.0 


00@50.00 
00@ 46.00 
00 @ 45.00 


50 @19.00 
ne quoted 
00@17.0 





i eae ry 
DHHHHHON 


8% @a 


ns, 


18, 1959 





BSrassss : 





















Medium test, per unit prot. ...... 1.80n 
High test, per unit prot. ........ 1.70n 
GELATINE AND GLUE STOCKS 

Bone stock (gelatine), ton ......... 

attle jaws, feet (non-gel.), ton ...9.00@1 
Wi DOME, COM ccccccccccccccccecs 12.00@17.00 
Pigskins (gelatine), cwt. ......... 

Pigskins (rendering) piece ........ 15@25 
ANIMAL HAIR 
Winter coil, dried, 

CU ROO OE fa wreetiesccedos 60.00 
Winter coil, dried, midwest, ton .. 55.00 
Cattle switches, cents, piece ...... 3@3% 
Winter processed (Nov.-Mar.) 

rn ere mere 14@15% 


Summer processed (April-Oct.) 


gray, lb. None qtd. 


*Del. midwest, tdel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Wednesday, Apr. 15, 1959 











The inedible tallow and grease 
market was steady late last week, 
with trade volume only moderate. 

Choice white grease, all hog, was 
offered on Monday at 7%4c, delivered 
New York, with bids at 742@7%sc. 
Bleachable fancy tallow was bid at 
7T¥4s@72c, same destination. Contin- 
ued buying interest was apparent in 
the Midwest at last trading levels, 
with sellers asking Yc higher in most 
instances. 

A sparse trade was registered on 
Tuesday, and again at steady levels. 
Several tanks of bleachable fancy 
tallow sold at 6%c, and yellow grease 
at 6¥c, all c.a.f. Chicago. Choice 
white grease, all hog, was bid at 7c, 
c.a.f. New York, but was held at 
7%c. Edible tallow met inquiry at 
8%4@ 8%«c, f.o.b. River, shipment and 
points considered; sellers asked 814c. 
Edible tallow was also available at 
8%c, f.o.b. Chicago, and with reported 
buying interest at the same price, 
only c.a.f. Chicago. Bleachable fancy 


tallow, regular production,. was bid 
at 7%44@7%sc, delivered East, and hard 
body stock was bid at 74c. 

The market was steady to easy at 
midweek, as buyers talked lower 
prices, and were also choosy as to 
stock. A few tanks of bleachable fancy 
tallow traded at 6%c, f.o.b. Chicago, 
and at 6%c, c.a.f. Chicago. Special 
tallow sold at 6%c, c.a.f. Chicago. 
Interest was apparent on yellow 
grease at 6@6%c, c.a.f. Chicago, the 
outside price on low acid material. 
Choice white grease, all hog, sold 
at 744c, c.a.f. New York, with more 
available at a Yc higher price. 

Bleachable fancy tallow was bid at 
7¥c, c.a.f. New York on regular pro- 
duction material and at 744c, on hard 
body stock. Edible tallow was avail- 
able at 8%c, Chicago, and at 8c, 
f.o.b, River. Talk around trade circles 
was that some material was also of- 
fered at 8%c, f.o.b. River, 30-day 
shipment. Original fancy tallow was 
bid at 734c, c.a.f. East, with the ask- 
ing price at 7%c. Special tallow and 
B-white grease sold at 64@6%c, c.a.f. 
Chicago. 

TALLOWS: Wednesday’s quota- 













BUYING and Processing 
Animal By-Products 


.. for ll Year 


DARLING & COMPANY’s convenient daily 
pick-up service can save you money, space, 


























SERVICE 











and help keep your premises clean. There’s a 
DARLING truck as near as your telephone. 


Bring your problems to us 


Let the accumulated 
experience of 

DARLING & COMPANY'S 
trained, technical service 
staff help you... 
without cost to you. 
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or 


PICK-UP SERVICE 


phone your local 






. for fast, convenient 


ARLING & COMPANY 


Representative 


call collect to... 


@ YArds 7-3000 


4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 


P.O. Box 97 
CHATHAM, ONTARIO, CANADA 
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tions: edible tallow, 8%éc, f.o.b. River, 
and 8%c, Chicago basis; original fan- 
cy tallow, 7¥%c; bleachable tallow, 
6%c; prime tallow, 6%c; special tal- 
low, 644@6%%c; No. 1 tallow, 6@6%c, 
and No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all hog, 
6%c; B-white grease, 64@6%c; yel- 
low grease, 6@6%c, and house grease 
5%c. Choice white grease, all hog, 
was quoted at 7&c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, April 15, 1959 

Dried blood was quoted today at 

$6@6.25 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $6.50 per unit of ammonia and dry 

rendered tankage was priced at $1.60 
@1.65 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APR. 10, 1959 


Prey. 
Open High Low Close close 
May .... 13.11b 18.30 13.20 18.26 13.18 
July .... 13.08 138.22 14.08 13.17b 13.08b 
Sept. .... 12.75 12.89 12.75 12.86b 12.76 
Cet: <613 SR warn eee 12.70b 12.57b 
Dec. .... 12.51b 12.65 12.59 12.64 12.51b 
Mar. .... 12.60b 12.70 12.70 12.70b 12.60» 
May .... 12.58b 12.73 12.70 12.71 12.60 
ee. See Ar 12.60b 12.40b 


Sales. 448 lots. 
MONDAY, APR. 13, 1959 


May .... 13.25b 18.85 18.25 13.27 13.26 
July .... 13.19 13.30 18.19 13.21b 13.17b 
Sept. .... 12.89 12.95 12.86 12.92 12.86b 
Oct. .... 12.70b 12.78 12.73 12.78 12.70» 
Dec. .... 12.67 12.73 12.64 12.68 12.64 
Mar. .... 12.71b 12.84 12.80 12.80 12.70b 
May .... 12.7lb 12.84 12.75 12.75b 12.71 
eee 12.40b 12.78 12.78 12.70b 12.60b 


Sales: 450 lots. 
TUESDAY, APR. 14, 1959 


May .... 13.26 13.29 18.24 13.27 13.27 
July .... 13.23 13.28 18.17 18.22 13.21b 
Sept. .... 12.90b 12.94 12.86 12.94 12.92 
Oct. .... 12.78 12.74 12.70 12.74 12.78 
Dec. .... 12.64b 12.71 12.67 12.71 12.68 
ee ee +++. 12.75b 12.80b 
MOy 2... 12.75b 12.80 12.80 12.75b 12.75b 


July .... 17.60b 12.77 12.77 12.65b 12.70» 


WEDNESDAY, APR. 15, 1959 


May .... 13.28 13.28 13.18 13.26 13.27 
July .... 13.20 18.21 13.10 13.19b 13.22 
Sept. .... 12.92 12.92 12.81 12.87 12.94 
Oct. .... 12.66n 12.69 1268 12.69 12.74 
Dec, .... 12.65b 12.66 12.62 12.66 12.71 
ee ee , ee ae 12.73b 12.75b 
May .... 12.70b 12.74 12.74 12.74 12.75» 
July SED ~s 50 aS 12.65b 12.65b 


Sales: 248 lots. 


VEGETABLE OILS 


Wednesday, Apr. 15, 1959 
Crude cottonseed oil, f.0.b. 


DE Ee ce etde wre tsa oe ioss6ssk 0 11% 

CN 6 Ee See ae ails 11 ¥, n 

|S SERRE ASS Nia ee 10% @l1lin 
Corn oil in tanks, f.o.b. mills ..... %, 
Soybean oil, f.o.b. Decatur ......... 9.30 
Coconut oil, f.o.b, Pacific Coast .... 204%n 
i te RS eS See 13 


Cottonseed foots: 


Midwest and West Coast ........ 14% @1% 
sk a ke S Ranh OE Oe dh peatadcian 14%@1% 
Wednesday, Apr. 15, 1959 
White dom. vegetable (30-Ib. cartons) .... 26 
Yellow quarters (30-lb. cartons) ......... 27 
Milk churned pastry (750 Ibs., 30’s) .... 22% 
Water churned pastry (750 Ibs., 30's) .. 21% 
Bakers steel drums, ton lots ............ 17% 
Wednesday, Apr. 15, 1959 
Prime oleo stearine (slack barrels) ....... 10% 
Memtra C800 Of] (GrUMS) ..nccccsccccccccene 16% 
NU ID, MOUND ooo dn 5: 10 2's '0:0,0,0:9,0'8, 0.9.0: 15% 


n—nominal, a—asked, b—bid, pd—paid. 


86 








HIDES AND SKINS {I 


Some selections of packer hides con- 
tinue to advance—Small packer and 
country hides level off after recent 
advances—Calfskins and kipskins slow 
up to midweek—Sheepskins strong, 
with supplies light. 
CHICAGO 


PACKER HIDES: Late last week 
the market was dull following the 
sharp advances registered at midweek. 
Around 70,000 hides sold during the 
week from 3c to 5c over previous 
trading levels. This week opened with 
heavy native steers and butt-brands 
in demand at lc advances from picked 
points. 

No action was reported on Tues- 
day, with traders reporting that the 
demand for heavy steers and butt- 
brands had diminished. Some offer- 
ings were being made by various 
packers, but without price tags. 

On Wednesday, about 60,000 hides 
sold 1c higher at 2742@28c River and 
steers sold at 25@25%c, and butt- 
brands at 22%c. Heavy native cows 
sold 1c higher at 27%@28c River and 
low freight points. Northern branded 
cows sold at 26%c. Colorados sold at 
21%c, up lc. Heavy Texas steers 
were nominal at 23c. Some mixed 
packs of butt-brand steers and Colo- 
rados sold Ic higher. 

SMALL PACKER AND COUN- 
TRY HIDES: Limited activity took 
place in small packer and country 
hides following the recent sharp ad- 
vances. Midwestern small packer 50/ 
52-Ib. average were quoted at 29@ 
30c nominal, and 60/62’s at 25@26c 
nominal, on a selected basis. Trading 
this week awaited developments in 
big packer market. Locker-butcher 
50/52-lb. were quoted at 24@24%c 
nominal. Mixed locker-butcher-ren- 
derer 50/52’s were nominally pegged 
at 22%@23c, with straight renderer 
50/52’s at 22@22%c. No. 3 hides 
were nominal at 164@17c. 

CALFSKINS AND KIPSKINS: Last 
reported trading on Northern-River 
kipskins was at 62%c. Overweights 

moved last week at 50c. Northern 
light calfskins were in scant supply, 
with bids at 82%@85c. An Iowa 
packer reportedly sold calf up to 90c 
on Tuesday. Last confirmed trading 
on heavy calf was at 75c. Small pack- 
er allweight calf was quoted at 62@ 
64c nominal, as was allweight kip at 
45@46c. Country allweight calf was 
quoted at 45@46c nominal and all- 
weight kip at 32@34c nominal. Big 
packer slunks last brought 3.00. 

SHEEPSKINS: A strong undertone 





THE NATIONAL PROVISIONER, APRIL 18, 195? 


prevailed, with supplies limited. Rive] C 
No. 1’s sold from 1.25@1.50. No.3) “ 
shearlings were pegged at .60@.1§ Fr 
and No. 3’s at .35@.45 nominl§ 
Pickled lambs were strong and hej 
at 11.00, with last trades at 10.50@ 1 
10.75. Sheep were held at 13.00 with} }, 
last trading heard at 12.50. Fall clips 
from River points moved at 2.00@ 
2.35, with some Southwesterns re. 
portedly sold at 2.50@2.75. Apzl 
production wool pelts were reported 
at 2.90@3.10. Full wool dry pels 
were quoted at .17 nomilal, with some 
held at .20. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 
Wednesday, 














Cor. date 
1958 


Apr. 15, 1959 P 
Lgt. native steers .... 33n 15% @16n v 
Hvy. nat. steers ..... 25 @25% 9%@ 
Ex. Igt. nat. steers ... 36n p 
Butt-brand. steers ... - 22% 
Colorado steers ...... 21% a 
Hvy. Texas steers ... 23n 
Light Texas steers ... 29n £ 
Ex. Igt. Texas steers.. 33n 0 
Light nat. cows* ....31 @33%n 
Heavy native cows ...2714%4@28 
Branded cows ....... 26% @28 
Wattre WOM ..cccccces 19% @20n 
Branded bulls ......0. 181% @19n 
Calfskins: 
Northerns, 10/15 Ibs. 75n 
10 Ibs./down ....... 90n § 
Kips, Northern native, 
AG/EO IDE ccs 8 k2 853 62%4n ] 
SMALL PACKER HIDES n 
STEERS AND COWS: e 
60 Ibs. and over ....25 @26n 9% @10n 
We MR aakgieknen ties 29 @30n 12 @im | 
SMALL PACKER SKINS 
Calfskins, all wts. ...62 @64n 30n 
Kipskins, all wts. ....45 @46n 25n 
SHEEPSKINS k 
Packer shearlings: ( 
(Oe a eS ee 1.25@ 1.50 1.25@2.0 B ¢ 
SS eee 60@70 90@1.23 8 ¢ 
i eg ee 17n 21@2m B ¢ 
Horsehides, untrim..10.75@11.00n 7.75@8.5 By 
Horsehides, trim. ..10.00@10.50n T.25@7.THE 


*Includes cooler hides. 


N. Y. HIDE FUTURES 


FRIDAY, APR. 10. 1959 


] 
( 
Open High Low Close 
Apr. ... 28.05b ..-. wee 28.25b- SR 
July ... 26.50 27.60 26.50 27.00b- ne 
Oct. ... 24.51 25.75 24.51 25.16 dg 
-66 
Jan. ... 22.50b 28.95 23.75  23.40b- fit 
Apr. ... 21.40b 21.75 21.75  21.50b- 


Sales: 83. lots. 
MONDAY, APR. 13, 1959 


Apr. ... 29.00b 29.10 29.10 29.35b-30.0% 
July ... 27.70 28.35 27.70 28.35 
Oct. .. 25.25b 26.35 26.05 26.30b- 4 
Jan. ... 23.80b 24.90 24.90 24.90 
Apr. ... 22.00b 23.00 23.00 22.75b-28.40 


Sales: 37 lots. 
TUESDAY, APR. 14, 1959 





Apr. ... 29.70b 29.70 29.70 + —-29.00b-30.0 
July ... 27.55b 27.60 26.50 27.55 
Oct. ... 26.00b 26.00 24.50 25.25 
Jan, 2... 24.00b 24.25 23.50 23.5 0b-24. 00 
Apr, ... 22.00b 22.25 22.25 22.00b- Ti 


Sales: 78 lots. 
WEDNESDAY, APR. 15, 1959 


Apr. ... 28.25b 26.65 26.65  — 26.65b-28.008 
July ... 27.00 00 ©-26.10 =. 26.20b- Hh 
Oct. 11. 25.15 25.15 24.00 24.15b- 5 
Jan, ... 23.00b eae ee 22.20b-_ Sis 
Apr. ... 21.75b 21.75 = 21.75 ~—21.00b- 


Sales: 37 lots. 
THURSDAY. APR. 16, 1959 











Apr. ... 27.25b 28.00 28.00 27.5 0-28.51 
July ... 26.20 26.20 25.75  25.70b- 
Oct. 11, 24.22 24.92 23:90 23. 75h-24.008 
Jan. ... 22.00b 22.40 22.25 22.10b- 
Apr. ... 20.75b 20.90 20.75 20.75 





Sales: 28 lots. 
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Canada Cuts Hog Price Props 
From $25 to $23.50 Per Cwt. 


The Canadian Ministry of Agricul- 
ture has announced that on October 
1, 1959 the federal price support on 
hogs will be reduced from 425° per 
cwt. to $23.50. The support price was 
changed from $23 to $25 a year ago. 

Hog marketings have increased 
sharply in the last six months and 
were 33 per cent greater during the 
first quarter of 1959 than in the same 
period of 1958. Much of the increased 
production was attributed to a growth 
of “contract” production as a result 
of the guaranteed support price. 

The Ministry of Agriculture is ex- 
pected to work out a system which 
will give maximum payments of sup- 
port prices to individual producers 
and limit payments to commercial or- 
ganizations operating on a “contract” 
or vertical integration, basis. 


SLAUGHTER STEERS, HEIFERS 


Steers sold out of first hands for 
slaughter at seven markets in Mar. 
1959-58 and heifers in Mar. 1959, 
numbers, costs and percentages of 
= grade are shown below as fol- 
ows: 


STEERS IN MARCH 1959-58 
— of head Average price 
r 


3 Mar. per. cwt. 
1959 1958 1959 1958 
Prime 7,365 4,576 $32.10 $34.78 
Choice 127,188 107,339 28.33 29.00 
a 189,474 151,393 26.41 26.03 
Stand. 24,347 26,247 24.49 23.54 
Com’1. 4 re 24.26 oF 
Utility ... 4,786 4,482 22.35 21.46 
All grades .353,208 294,037 27.09 27.07 
HEIFERS IN MARCH 1959 ONLY 

Number % of Av. price 

of head total per ewt. 
Bre cdivsdv use. 710 5 $28.95 
ME ces csc ck 45,316 34.6 27.12 
a 1,841 54.9 25.53 
a eee cans 10,932 8.4 23.40 

2 ae ee ae 

aa. 2,132 1.6 21.24 
All grades ...... 130,931 


Percentages of each grade of steers, with 1958 
in parenthesis were: Prime, 2.1 (1.6); Choice, 
36.0 (36.5); Good, 58.6 (51.5); Standard, 6.9 


SALABLE LIVESTOCK AT 
12 MARKETS IN MARCH 





CATTLE 
Mar. 1959 
CRE iii cicicctctresass 182,676 
| a rere 13,299 
DOMVEP. cvcceccccsccccces 43,984 
Wert WOEte 2.22. scccess 25,377 
pS eer 26,651 
pS Bo eee 80,365 
Oklahoma City ........ 55,456 
CIE cone 0 bo a4 vei cence 165,739 
| ae | Ceara 64,807 
OG, RA PE odin neces 62,554 
GROG CHG oe cc ce ccecee 135,167 
B. BC. Pawk ..cccccccces 83,275 
TNR. vecns a dancenes 939,350 
CALVES 
CORN oii ci. cess veee 1,430 
CHRCTBBAT 6.66 cccecccce 2,971 
BN Evins c casei evade 1,343 
Wort WORth:  cccicccccees 6,690 
Indianapolis ..........-; 1,729 
Meamene OMY... ccccece 3,457 
Oklahoma City ......... 2,247 
| eS Ree re 8,511 
ee eee 2.708 
St. Louis NSY ........ 7,736 
a: errr 2,491 
Co, FOR soir vices. 28,847 
NI as iace  tevecees 65,160 
HOGS 
INE. dae vig Sales eo enews 181,660 
CORBIRTIIEE oc ccaicinece ecu 54,977 
i a Coe tee 11,684 
Wort, Worth .....s..ees 12,451 
Fndianapols .......sceee 170,166 
» OS RD Reece 65,630 
Oklahoma City ......... 7,920 
GAME caciccccedviscecs 178,961 
St. Joseph ......cccecee 108,029 
St; Veda NOY... 2085 272,972 
BRIGG CIF secs cccvces 164,572 
Ge Bee PAG sisicasscucss 239,586 
UGN bs ccdis saat eens 1,478,608 
SHEEP 
CHICREO 2.5 ccc eceesss 39,025 
Oe SPPEP ECT ee 3,355 
TRON kacccc recs csceye 117,140 
Fort Worth 2.26. .c.cces 81,736 
Indianapolis ........... 7,700 
pS AA 41,391 
Oklahoma City ......... 14,096 
CN oeecec cer acssauis 73,486 
A re 22,228 
Ob, Teele NET... cs .csee 20,043 
Biome CHF. .csccccses. 34,534 
ee es ere er 32,845 
DO ci vcbxcnegeesxs 487 579 


Mar. 1958 


90,071 
900,956 


3,318 
3,571 





25335 
34,089 
398,494 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Mar., 
1959, as reported by the USDA: 


Cattle Calves 


Total receipts .... 6,940 3,994 
Shipments ........ 1,248 ae 
Local slaughter _.. 5,692 __ 3,994 


__ 2.565 


Hogs Sheep 
2,925 4,471 
360 = 1,285 
3,186 


Satesienninersindchnlnainiiee tine ctl tttennennnnnllll 


Calif. Governor Approves Ban 
On Entry Of Sheep From Canada 


Because of scrapie disease of ex- 
posed sheep in Canada, Governor 
Brown has Me att an emergency 
regulation of the California Depart- 
ment of Agriculture prohibiting the 
entry of ne into California from the 
dominion. e proclamation, issued 
by the governor was accompanied by 
a statement of facts constituting the 
emergency. Scrapie is a fatal disease 
of sheep. 

The department states that informa- 
tion has been received from the Na- 
tional Scrapie Study Group and from 
members of the California sheep in- 
dustry who import sheep from Canada 
that there continues to be sheep in the 
dominion which have been exposed 
to scrapie. The statement relates that 
Canadian livestock sanitary officials 
have not disposed of scrapie-source 
sheep nor their progeny from infected 
flocks, all of which are considered es- 
sential to prevent the transmission and 
spread of scrapie. 

“The disease in four of the seven 
recent outbreaks of the disease in Cali- 
fornia was introduced by sheep di- 
rectly or indirectly imported from 
Canada,” W. C. Jacobsen, director of 
the California Department of Agricul- 
ture, has declared. Current federal 
regulations relating to the importation 
of sheep from Canada are insufficient 
to prevent the introduction of scrapie 
into California. 


LIVESTOCK CARLOADINGS 


A total of 5,211 railroad cars was 
loaded with livestock in the week 
ended April 4, the Association of 
American Railroads has reported. This 
number represented a rise of 438 
cars over loadings a year earlier, but 
357 fewer than two years ago. 





(8.9): and_ Utility, 1.4 (1.5). 
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Hog Order Buyers Exclusively 


Geo. Hess 
R. O. (Pete) Line 


HESS-LINE CO. 


Indianapolis Stock Yards °¢ 
Telephone: MElrose 7-5481 


W. E. (Walley) Farron 
Earl Martin 


Indianapolis 21, Ind. 
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WESTERN BUYERS 


WE BUY HOGS IN THE HEART OF THE CORN BELT 


LIVESTOCK ORDER BUYERS 


Phone: Cypress 4-2411 
ALGONA, IOWA 


10 OFFICES TO SERVE YOU 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 11, 1959, as 
reported to the NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 11,158 hogs; shippers, 
11,448 hogs; and others, 20,752 


hogs. Totals: 16,447 cattle, 131 
calves, 43,358 hogs and 1,292 sheep. 
KANSAS CITY 

Cattle Calves Hogs Sheep 








Armour. 1,895 324 3,102 eee 
Swift .. 2,504 334 4,583 3,252 
Wilson . 764 ... 8,833 
Butchers 4,412 79 e 
Others . 1,546 4,912 6,611 
Total 11,121 658 16,509 9,863 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5 8,047 3,949 
Cudahy is 6,269 3,404 
Swift 655 7,770 4,131 
Wilson 5 5,102 2,154 
Cornhusker. 1,007 me) re 
Gr. Omaha. 814 
Hygrade .. 911 
Midwest .. 319 
Neb. Beef . 723 
Omaha D.B. 400 
Omaha... 595 
O'Neill 1,557 
R&C 940 
AP 1,260 
Rothschild. 1,112 i. 
Union .... 1,639 ater 
Others .... T54 10,274 
Totals . 27,921 37,462 13,632 
N. 8. YARDS 
Cattle Calves Hogs Sheep 
Armour... 1,759 «+e 18,822 race 
Hunter . 7% PN o 
rey .. ake ioe. ae 
Heil ea% wae 
Totals 1,759 - 22,225 
8ST. JOSEPH 


Cattle Calves Hogs Sheep 


Swift .. 2,666 137 11,539 4,473 
Armour. . 3, 253 69 7,971 1,405 
Seitz ... 1,428 ‘ ae ode 
Others 3,812 2,286 


21,796 5,878 
include 140 cattle, 6 


Totals* 11, 159 206 
*Do not 





calves, 3,493 hogs and 5,991 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 1,756 oon enon 921 
Swift 3,619 4,611 1,008 
8.C. Dr. 
Pork . ae dike) Bae 
Raskin . 1,103 Beth 
8.C. Dr. 
Beef . 4,967 
Butchers 193 ae vo a 
Others . 9,718 . 14,170 468 
Totals 21, 3: 56 34,299 2,392 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 859 3,279 t fee 
Dunn .. 86 bare 
Dold ... 107 ae 562 
Excel .. 981 tae “ss Ae 
Armour...  ... eae ee 53 
Swift .. pst “ae ae 323 
Harshman ... wae -.. 8,620 
Others . 1,395 ont 133 812 
Totals 3. 428 3, 974 4,808 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 665 7 483 70 
Wilson . 542 20 1,483 827 
Others . 1,957 31 1,108 516 
Totals* 3,164 58 3,073 1,413 
*Do not include 711 cattle, 6 
calves and 7,589 hogs direct to 
packers. 


LOS ANGELES 


Cattle Calves Hogs ere 


Cudahy . woe 4% 126 
Swift .. 158 oe 3 se 
Goldring 402 4 

Atlas .. 381 oom 

Ideal .. 310 

Acme 258 

Gr. W est. 253 ae = 
United . 232 1 261 
Century. 208 ate ia 
Star 207 7% Ke’ 
c lough’ ty can ciate 489 
Others . 1,044 243 263 


Totals 3,453 






88 





DENVER 
Cattle Calves Hogs Sheep 


Armour.. 168 6,684 
PRL. .<s 765 "23 3, 330 9,444 
Cudahy . 896 3 4,194 a 
Wilson . 577 ae ae = 
Others 7,470 36 «1,115 598 
Totals 9,876 62 9, 639 24, 65" 97 


8T. PAUL 
Cattle Calves Hogs Sheep 


Armour. 5,069 1,513 18,965 1,603 
Bartuseh 1,345 sete Ree een 
Rifkin . 827 16 ae 
Superior 1,980 act einus ae 
Swift . 4,830 2,179 20,698 1,469 
Others . 4,481 2,450 14,142 1,118 

Totals 18,532 6,158 53,805 4,185 


FORT WORTH 
Cattle Calves Hogs Sheep 


Armour.. 399 208 1,277 4,049 

Swift .. 524 480 1,173 5,407 

City 2 27 2 252 see! 

tosenthal 143 5 Pa 409 

Totals 1,293 695 2,702 9.865 
MILWAUKEE 

Cattle Calves Hogs Sheep 





Packers 1,472 3,713 4,975 554 

Butchers 3,131 1,093 166 74 

Totals 4,603 4,806. 5 141 628 
TOTAL PACKER PURCHASES 
Week Same 

ended Prev. week 

Apr. 11 week 1958 

Cattle -134,112 123,318 129,675 

Hogs 2 5,122 264,989 238,259 

Sheep 78,613 80,851 83,106 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Apr. 15: 
Week Week 
ended ended 
Apr. 15 Apr. 8 

Packers’ purch, . 385,859 26,615 

Shippers’ purch, ...12,673 10,644 

WGN vnccdcaces 48,532 37,259 


CORN BELT DIRECT 
TRADING 

Des Moines, April 15— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 


B ee & GILTS: 
U 















-8. No, 200-220 .$15. 50@ 16.50 
U.S. No. 2 15.25@16.30 
U.S. No. 2 . 15.50@16.35 
U.8. No, 3 20-240. 15.25@16.25 
U.8. No. 3 2400-2 270. 14.95@15.95 
U.S. No, 3, 200-220. 15.10@16.00 
U.S. No, 3, 220-240. 14.85@15.85 
U.S. No. 3, 240-270. 14.55@15.65 
U.S. No 270-300. 25@15 
U.S. No , 270-300 50@1F 
U.S. No 3, 180-200 50@16.2 
U.S. No. 1-3, 200-220 15.50@16.25 
U.S. No. 1-3, 200-240 15.25@16.10 
U.S. No. 240-270 15.00@15.90 

SOWS: 
U.S. No. 1-3, 270-330 14.00@15.25 
U.S. No. 1-3, 330-400 13.50@14.75 
U.S. No. 1-3, 400-550 12.00@14.25 


Corn Belt hog receipts 
as reported by the USDA: 


This Last Last 

week week year 
est. actual actual 
Apr. 9 .... 58.009 71,000 34,000 
Apr. 10 .... 47.000 46,000 46.500 
Apr. 11 .... 40.000) 28.0°0 36,500 
Apr. 13 .... 80.000 45.000 55.500 
Apr. 14 .... 59.500 66.009) 44,0% 
Apr. 15 .... 50,000 65,000 48.000 


NEW YORK RECEIPTS 


Receipts of livestock 
Jersey City and 4lst st., 
New York market for the 
week ended Apr. 11: 

Cattle Calves Hogs* Sheep 


Salable ... 121 11 
Total (incl, 


directs) ..1,437 283 16,326 8,480 
Prev. wk. 

Salable .. 9 15 

Total (incl. 

directs) ..1,691 365 15,801 7,960 


*Includes hogs at 31st Street. 








WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended Apr. 11, 1959 (totals compared), as reported by 


the U. S. Department of Agriculture: 








Shi 
Cattle Calves Hogs Laue 
Boston, New York City Areal ..... 10,458 9,935 50,658 37,50 
Baltimore, Philadelphia .......... 7,292 765 31,870 275% 
Ciney., Cleve., Detroit, Indpls..... 16,376 4,778 122,320 18.4 
CUIBSENTBEOR 6555.15 2s. 0005s Oe 19,752 6,410 54,624 4.353 
Bt, PAU Wis,: APOGS?: . ook cic ccc cc’e 26,342 22,644 117,196 9/299 
a a eee aia 10,166 1,688 93,779 4341 
Sioux City-So. Dakotat ........... 18,036 ane 81,570 13°15 
i gad SO ane re a ee 31,437 180 81,887 14.7% 
Wiens OMe cg neas is sim ew ese 11,469 iced 31,419 j 
Iowa-So, Minnesota® .............. 28,490 8,881 250,179 26,8 
Louisville, Evansville, Nashville, y 
EL REE EET ee 5,895 4,133 64,088 
Georgia-Florida-Alabama Area’ .... 5,290 1,790 21,430 me 
St. Joseph, Wichita, Okla. City 15,919 893 45,280 9,233 
Ft. Worth, Dallas, San Antonio ... 9,275 4,216 22,155 17,86 
Denver, Ogden, Salt Lake City .... 18,305 294 105 34558 
Los Angeles, San Fran. Areas® .... 17,949 2,074 22,019 20'8%4 
Portland, Seattle, Spokane ....... 6,079 210 13,277 3.6% 
Grail MIR Rocco iloce cco none 358.520 G8.891 1,117,807 212-4; 
Totals same week 1958......... 242,921 84,572 942,995 212.4% 
‘Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, § 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. ®Includg 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. “y 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes AL 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, De 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. TIncludes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 


ville, a 


nd Tiften, Ga., 


and Vallejo, 


Calif. 


Barstow, 


: Hialeah, Jae ksonville, Ocala and Quiney, 
Fla. ‘Includes Los Angeles, San Francisco, So. 


San Francisco, San Jose 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 4 compared with 
same week in 1958, as reported to the Provisioner by the 








Canadian Department of Agriculture. 
GOOD VEAL HOGS* LAMBS 
STEERS CALVES Grade Bt Good 

Stockyards All Wts. Gd. and Choice Dressed Handyweights 

1959 1958 1959 1958 1959 1958 1959 1958 
Toronto ....$25.00 $33.19 $31.83 $24.00 - 00 $20.00 $24.8 
Montreal *... 24.90 24.95 24.55 24.05 8.75 19.50 
Winnipeg 7 29.34 27.79 21.50 2115 19.00 21.00 
Calgary 27.40 23.15 20.60 26.71 17.60 20.10 
Edmonton 30.40 27.00 20.65 27.40 18.30 20.50 
Lethbridge 26.00 22.25 20.50 26.75 18.00 20.60 
Pr. Albert .. 2 27.75 26.25 20.50 26.00 re 19.65 
Moose Jaw.. 22 28.50 24.00 20.50 26.00 16.50 oie 
Saskatoon 29.00 27.50 20.50 26.00 16.30 19.00 
Regina 30.00 24.50 20.50 26.25 eats sans 
Vancouver rare 22.95 ee venie 

*Canadian government quality premium not included. 





located in Albany, 


SOUTHERN RECEIPTS 
Receipts of livestock at six packing plant stockyards 


Moultrie, Thomasville, 


Tifton, Ga. 


Dothan, Ala.; and Jacksonville, Fla., week ended Apr. 11: 


Week ended Apr. 11 


Week previous (six days) 


Corresponding week last year ..... 


Cattle Calves Hogs 
oe Ryaeo 850 14,20 
o* anne 676 19,426 
-- 1,708 774 18,397 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Apr. 14 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $28.00@32.00 
Steers, good ...... 26.00 @ 27.75 
Heifers, gd. & ch... 25.50@28.75 
Cows, util. & com’l. 18.75@21.00 


Cows, can. 

Bulls, util. 
VEALERS: 
& choice 


Good 


Calves, gd. 
BA paoms . 


270/330 
330/5 


LAMB 
Gd, 
Ch, 


i, 
Ne 3, 
No. 


No. 


Z 
eseso¢ 
meester mem ce 
iio ge eo NNN) 


U.S. 


S: 
& ch. 
& pr. 


& cut... 


& com’! 1. 


& ch. 

GILTS: 
180/220. 
270/300. 


16.00@19.09 
21.00@23.00 


29.00@33.00 
25.00@ 29.00 


16.50@17,25 
14.75@15.50 


180/200 16.50@16.75 
200/220 16.50@ 16.75 
220/240 16.50@16.75 
200/240 1; 

240/270 1; 
270/300 15.25@15.75 
. 180/220 16.00@16.60 
, 220/270 15.75 @ 16.50 


5.50@16.25 
50@ 16.00 





No. 1-3: 


ee 
950 Ibs. 


old crop. 
springs .. 


. 14.50@14.75 
- 13.00@14.50 


19.00@20.50 
23.00@ 23.25 
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LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis 


ville on Tuesday, Apr. 4 
were as follows: 


CATTLE: Cwt. 
Steers, choice .....$28.00@30.0 
Steers, good ...... 26.50@27.i0 
Heifers, good ..... 26. so@a.e 
Heifers, stand ..... 24.00@26.0 
Cows, util. & com'l. 18.00@21.0 
Cows, can. & cut... 16.00@18.50 
Bulls, cut. & util.. 19.00@23.50 


VEALERS: 


Choice & prime . 35.00@37.0 


Good & choice ..... 33.00@35.0 
Calves, gd. & ch.... none qtd. 
BARROWS, GILTS: 


U.S. No. 1-3, 
U.S. No. 1-2, 
U.S. No. 2-8, 200/240 

U.S. No. 2-3, 240/270 10.0 


SOWS, U.S. No. 1-3: 


180/240 16.75@17.0 
180/240 16. wane 


300/400 Ibs. ...... 13.00@13.50 

400/600 Ibs. ...... 12.50@13.0 

LAMBS: ue 
Cs. &: pr., . 

; 9,004 20.0 


springs. . 
1 


Good 






AL 
num 


Apr! 











































By: 
1eludes Al. 
nport, Des 
ason City, 
8 Birming. 
2, Thomas. 
nd Quincey, 
, San Jose 


ARKETS 
rades of 
irkets in 
ed with 
r by the 








LAMBS 
Good 
ndy weights 
59 
1.00 $24.33 
oats 19.50 
1.00 21,00 
60 20,10 
.30 = 20.50 
.00 20.60 
19.65 
50 ee 
30 19.50 
ockyards 
on, Ga, 
Apr. ll: 
Hogs 
14,200 
19,426 
18,397 
a 


ICES 
LLE 


at Louis- 
Apr. 14 


Cwt. 
28 .00@30.0 
6 .50@27.50 
26.50@27.0 
24 .00@26.0 
18.00@21.0 
16.00@18.50 
19.00@ 23.50 


35.00@37.0 
33.00@ 35.00 
none qtd. 


16. thai 

16.75 
16.50 

16. oats 


13.00@13.80 
12 50@13! 0 


ze 


25 
19.00@20. 


18, 1959 








SLAUGHTER 
REPORTS 


Special reports to the } NATION- 
AL PROVISIONER showing the 
number of livestock slaughtered at 























18 centers for the week ended 
April 11, 1959, compared: 
CATTLE 
Week Cor. 
ended Prev. week 
Apr. 11 week 1958 
Chicagot ... 16,447 17,195 19,429 
Kan, Cityt . 11,779 10,451 8,026 
Omaha*t ... 28,510 24,725 24,197 
N.S. Yardst 1,759 1,641 6,349 
St. Josepht. 11,221 10.077 8,393 
Sioux Cityt. 12,471 12,684 10,597 
Wichita*t 2,688 2,917 2,809 
N. York, Bost., 

Jer, Cityt 10,458 11,258 10,169 
Okla. City*t 3,939 3,485 4,250 
Cineinnati§.. 2,711 2,922 3,199 
Denver} . 11,952 6,580 10,861 
St. Pault .. 14,051 12,167 14,008 
Milwaukeet. 4,559 4,670 4,713 

Totals .. .132,545 12 20, 772 127.100 

HOGS 
Chieagot .. 31,910 33,411 31,079 
Kan. Cityt . 16,509 16,543 14,064 
Omaha*t ... 49,444 51,5 22 
N.S. Yardst 22,225 
St. Josepht. 23,0 3 i 2. 
Sioux Cityt. 34,597 35,111 24,669 
Wichita*t . 12,684 13,689 11,313 
N. York., Bost., 

Jer, Cityt 50.658 48.514 52,795 
Okla, City*t 10,663 6 10,472 
Cincinnati§.. 12,276 14,756 12,072 
Denvert ... 8,537 5,084 10,107 
St. Pault 39,663 40,45 ze 31,261 
Milwaukeet. 5,157 3, 4,014 

Totals ...317,326 319,326 301,737 

SHEEP 
Chicagot .. 1,292 bys 
Kin. Cityt . 9,863 576 
Omaha*t . 14,506 re "242 
N.S. Yards} nae 1 "866 
St. Josepht. 9,546 10. 241 5.97 
Sioux Cityt. 1,022 2,500 2,175 
Wichita*t . Ag 2 
N. York, Bost., 

Jer. Cityt 37, 502 38,729 
Okla. City*t 1.418 1,787 
Cincinnati§.. 331 292 
Denvert 27,978 16,518 19,584 
St. Pault .. 3,072 4,391 2 608 
Milwaukee}. 628 351 887 

Totals .107, 153 97,372 90,771 

*Cattle and calves. 

+Federally Sonected slaughter, 


including directs. 
tStockyards sales for local slaugh- 


ter. §Stockyards receipts for local 
slaughter, including directs, 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 
anapolis on Tuesday, Apr. 
14 were as follows: 
CATTLE: 

Steers, 

Steers, good 


Heifers, gd. 
Cows, util. 


Cwt. 
.$28.00@30.50 
ie ah, wo 25.50@ 27.50 
& ch. . 25.50@27.50 
& com’l. 18.00@21.00 
Cows, can. & cut... 16.00@19.50 
Bulls, util. & com’l. 23.00@26.00 
Bulls, cutter 19.00@ 23.00 
VEALERS: 
Choice & prime .... 35.00@37.50 
Good & prime . 81.00@37.0: 
Stand. & gd. ...... 27.50@31.00 


BARROWS, GILTS 

18. No. 1, 200/220. 
No. 3, 200/220. 
No. 3, 220/940. 

No. 3, 240/270. 

No. 8, 270/300. 

No. 1-2, 180/200 
No. 1-2, 200/220 
No. 1-2, 220/240 
No. 2-3, 200/220 
No. 2-3, 220/240 
No. 2-3, 240/270 
No. 2-3, 270/300 
No. i 180/200 
No. 1-3, 200/220 
No. 1-3, 220/240 
No. 1-3, 240/270 


SOWS, U.S. No. 1-3: 


choice 


None qtd. 
16.50@16.75 
16.50@ 16.65 
bs 00@16.25 

15.75@16.00 
17.25 only 
17.25@17.50 
16.90@17.25 
16.65@16.75 
16.50@16.75 
16.25@ 16.65 
15.75@16.25 
16.75@17.00 
16.75@17.00 
16.75@17.00 
16.25@16.75 


—~—t 


a4 








270/300 Ibs. ....... 14.00@14.75 

330/400 Ibs. ....... 13.75@14.25 

400/550 Ibs. ....... 12.75@13.75 
LAMBS: 

Choice springs ..... None qtd. 





Old crop (wooled) . 19.00@21.50 
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CHICAGO LIVESTOCK 
Supplies of livestock at the Chi- 
cago Union Stockyards for current 
und comparative periods: 
RECEIPTS 
Cattle Calves Hogs Sheep 


Apr. 9. 1,770 99 = ate 1,345 
Apr, 10. 931 23 73 728 
Apr. ti. 100 ea bar 712 
Apr, 138.14,482 79 10,953 3,924 
Apr. 14. 5,500 100 12,500 1,200 
Apr. 15.15,000 100 11,500 2,200 
*Week so 

far ..38,982 279 34,953 7,324 
Wk. ago.33,384 239 28,9388 5,894 
Yr. ago.32,121 631 33,414 4,512 

*Including 36 cattle, 5,738 hogs 


and 790 sheep direct to packers. 


SHIPMENTS 

Apr. 9%. 2,601 22 2,428 HT 
Apr. 10. 728 28 1,758 705 
Apr. 11. 87 ‘ 462 ans 
Apr. 13. 6,148 2,091 250 
Apr. 14. 4,000 2.500 500 
Apr. 15. 7,000 3,000 1,000 
Week so 

far ..17,148 hia teen BGO 
Wk. ago.16,008 169 6,800 3,666 
Yr. ago.14,080 216 8,283 1,652 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Apr. 10, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 210,800 336,800 109,70) 
Previous 
week 201,100 343,000 = 108,500 
Same wk. 
1958 193,700 301,800 98,600 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Apr. 10: 

Cattle Calves Hogs Sheep 

Los Ang...4,300 550 1,375 

N. P’tland.1,700 325 2,200 


Stockton ..1,500 250 1,000 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for the 


week ended Apr. 4; 


a; 1 00 
300 


CATTLE 
Week Same 
ended week 
Apr, 4 1958 
Western Canada... 15,141 13,412 
Eastern Canada.. 15,989 15,001 
"TOCHIS 66.5 Ss 08 oe 31,130 28,413 
HOGS 
Western Canada.. 84,120 41,612 
Eastern Canada .. 93, 404 51,378 
Bl: ee ee 177,52 p24 92,990 
All hog carcasses if 
graded ~.....; 187,557 101,170 
SHEEP 
Western Canada.. 3,062 


Eastern Canada .. 2,444 


Totals 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Tuesday, Apr. 14 





were as follows: 

CATTLE: Cc wt. 
Steers, prime 
Steers, choice 
Steers, good ....... 
Heifers, choice : 
Heifers, good .. 50@27.25 
Cows, util, & com’l. 18. 50 @ 20.50 
Cows, can, & cut.. 16.00@18.50 
Bulls, util, & com’l. 21.00@ 22.50 
Bulls, cutter ..... 19.00@ 21.09 

BARROWS, GILTS: 
U.S. No. 1, 180/240. 16.50@17.00 
U No. 2, 180/240. 16.25@17.09 
U No. 2° 240/270. 15.75 @16.25 
U No, 3, 200/240. 16.00@16.35 

No. 3, 240/300. 14.75@16.00 





‘ 
tae e a aaa! 


U No. 2-3, 200/240 16.00@16.50 

U 2-3, 240/300 15.00@16.25 

U.S. No. 1-3, 180/240 16.25 @16.60 

U.S. No. 1-3, 240/270 15.50€@16.25 
SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 14.50@14.75 

330/400 Ibs. ........ 13.75 @14.50 

400/550 Ibs. ........ 13.00 @ 14.00 
LAMBS: 

Choice springs . 22.75 

Gd. & ch. (old crop). 19.00@ 20.75 





1959 




















LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Apr. 14 were reported by the Agricultural Marketing 


Service, Livestock Division, 


N.S. Yds. 
HOGS: 
BARROWS &«& 
UB Nex ts 


GILTS: 





180-200 A .. None qtd. $ 
200-220 B None qtd, 
220-240 © .. None qtd. 
U.8. No. 2: 

180-200 D None qtd. 
200-220 E None qtd. 
220-240 F None qtd. 


240-270 G None qtd, 


U.S. No. 3: 

200-220 H . .$16.25-16.75 
220-240 J .. 16.00-16.75 
240-270 K 15.50-16.50 
270-300 LL 15.25-15.75 


U.S. No. 


1-2: 


180-200 M - 17.00-17.25 
200-220 N .. 17.00-17.25 


220-240 PF .. 16, 
U.8. No. 2-3: 
200-220 Q .. 16. 
po pa R 
240-2 270 § 
270- rn A ° le 
U.S. No. 1-2-3: 
180-200 V 
200-220 W 
220-240 Y .. 16.25- 
240-270 Z 


T5-17.25 


25-17 


.00 
.00 









SOWS 

U.S. No, 1-2-3: 

180-270 HB. 14.75-15.00 
270-°30 HD. 14.50-15.00 
330-400) HEF. 13.75-15.00 


400-550 HG. 13.00-14.25 


STEERS: 
Prime: 
700- 900 Ibs. . 
900-1100 Ibs. . 
1100-1300 Ibs. . 
1300-1500 Ibs. . 
Choice: 
700- 900 Ibs. . 
900-1160 Ibs.. 2 
1100-1300 Ibs. . 29.00-32 
1300-1500 Ibs... 28.50-32. 
Good: 
700- 900 Ibs.. 26. 
900-1100 Ibs... 2 
1100-1300 Ibs... 
Standard, 
all wts. 
Utility,, 


None qtd, 
None qtd, 
None qtd, 
None qtd. 





00-29.00 
29.00 





26.50-29. 


. 24.00-26.50 


all wts. .. 20.00-24.00 
HEIFERS: 
Choice: 
600- 800 Ibs... 27.50-29.50 
800-1000 Ibs. . 27.00-29.50 
Good: 
500- 700 Ibs.. 2 





700- 900 Ibs. . 
Standard, 

al) wts. .. 23: 
Utility, 

all wts. 
COWS 
Commercial, 

all wts. 
Utility, 


-00-238. 


. 20.50-21.50 





all wts. . 19.00-20.50 
Can. & cut., 

all wts. 15.00-19.50 
BULLS (Yris. Excl. ie All 
Commercial. . t 
Utility : 4 
CONGE .. 535 17. 00-20.50 
VEALERS, All Weights: 


Ch. & pr... 
Stand. & gd.. 





25 00- 35. 00 


Chicago 


16.00-17.00 


as follows: 
Kansas City 


None qtd,. 


16.85-17.00 $16.75 only 


16.50-17.00 
16.00-16. 
16.65-16. 
16.50-16. 
16.25-16. 


8&5 
85 
RD 
50 
16.25-16.50 
16.00-1¢ 
16.00-16.15 

15.50-16.00 







16.00-16.90 
16.75-16.90 
16.50-16.85 


16.50-16. 
16.25-16. 
16.10-16. 
15.75-16. 


65 
60 
35 


25 


15.75-16.85 
16.65-16.85 
16.40-16.7 


75 
16.25-16.50 


None qtd. 
None qtd 
13.75-14.25 





12.50- 
SLAUGHTER CATTLE & CALVES: 





32.00-36.00 
3 





-36.00 
34.00-37.00 
34.50-37.00 


29.00-34. 


00 
2s .00 
29.75-34.50 
.00-34.50 





-75-29.50 





3.7 D- -30. 00 
24.75-26.75 


23.50-24. 


1 
st 


28 
28 


.00-30.00 
-00-30.50 


25. 
2550-28. 


00-27 .50 
00 


23.75-25.50 


21.00-23.75 


20.50-21.50 


19.00-20.75 


16.00-19.75 
Weights: 

24.50-25.00 
22.00-24.50 
20.50-22.00 


35.00 only 
27.00-34.00 


None qtd. 
None qtd. 


None qtd. 
21,00-21.65 
20.50-21.25 
(Shorn): 
None qtd. 
19,50-20.50 
18.50-20.00 
None qtd. 


7.00- 9.00 


CALVES (500 Lbs. Down): 
Choice ..... 25.00-35.00 
Stand. & gd.. 20.00-26.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Pee cscs None gtd. 
Choice ..... 20.50-22.00 
CGO =. 65x00 18.00-21.00 
LAMBS (105 Lbs. Down) 
Prime — 1. None qtd. 
Choice . 20.00-20.50 
CC Sa 18.00-20.00 
Springs, ch.. 22,.00-23.00 
EWES (Shorn): 
Gd, & ch.. 7.50- 8.50 
Cull & utfl.. 6.00- 7.50 


6.00- 8 00 


None qtd. 


None qtd, 
None qtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
15.25-15.50 


None qtd, 
16.25-16.50 
16.25-16.50 





15, 50. 16. 00 
None qtd. 


15.75-16.25 

16.00- 16.50 
16.00-16.50 
15.75-16.25 


None qtd. 

14.50 only 
14.00-14.50 
13,25-14.00 


None 
None qtd. 
None qtd. 
None qtd. 


qtd, 


28.50-31.00 
28.75-31.50 
28.75-31.50 
28.50-31.50 


26.50-28.75 
26.50-28.75 
26. 2. 28.75 





23.50-26.50 


21.50-23.50 


28.00-30.00 
28.00-30.00 








21.00-23.00 


20.00-22.00 


19.00-20.00 


15.50-19.00 


21.00-22.50 
21.00-22.00 
20.00-21.50 


32.00-35.00 
26.00-32.00 


28.00-32.00 
22.00-28.00 


None qtd. 
20.00-21,00 
19.00-20.00 


None qtd. 

18.50-19.75 
18.00-19.00 
22.00-22.75 


6.50- 7.50 
5.00- 6.50 


Omaha 


None qtd. 
17.25 only 
17.25 only 


None qtd. 
None gtd. 
None qtd. 
None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16.50-17.25 
17.00-17.25 
16.75-17.25 


16,.00-16.50 
16.00-1¢€ 
15,25-16.25 
14.75-15.5 





15.25-16.75 
16.00-17.00 
16.00-16.75 
15.75-16.75 


None qtd. 

14.25-15.00 
13.50-14.50 
12.75-13.75 


32.00-35.00 
$2.25-35.00 
32.25-35.00 
32. 


00-35 .00 


28.50-32.00 
28.50-32.00 
28.00-32.00 
50 


27.50-31. 


25-28.25 
25. 25-28, 
25.00-28.25 








22.75-25.25 


20.00-22.75 


on 


27.00-28 
27.00-28. 


24. 
24. 


50-27. 
50-27. 


22.50-24.5 


20.00-27.5 


19.50-20.50 


18.50-19.50 


15.50-18.00 


20. 
20. 
19 


50-22.50 
50-22.00 
.50-21.00 


32.00-33.00 
28.00-32.00 


None qtd. 
None qtd. 


None qtd. 
20.75-21.50 
19.75-20.75 


None qtd. 

19.00-20.00 
18.00-19.00 
22.75-23.00 


6.50- 8.50 
5.00- 8.00 





St. Paul 


None qtd. 


$16.50-17.25 
25 


16.50-17.2 


None qtd. 
16.25-17. = 
16,25-17.25 
16.25-17.25 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


16,25-17.25 
16.25-17.25 
16.25-17.25 


16.00-16.25 
15.75-16.25 

5.50-16.00 
15.00-15.75 


15.75-16.50 
16.00-16.50 
16.00-16.50 
None qtd. 


None qtd. 

15.00-15.25 
14.00-15.00 
13.00-14.25 


None qtd. 

31.00-33.00 
31,.00-33.00 
31.00-32.50 





28.50-31.5 
28.00-31.5 


25.50-28.50 
26.00-28.5 
25.50-28.5 


23.00-26. 


21.50-23.00 


-50-29.00 
00-2950 


25.50-27.50 
3.00-28.00 


22.50-26.00 


20.50-22.5 


19.50-20.00 


18.00-19.50 


15.00-18.00 


20.00-21.00 
21.00-22.50 
20.50-22.50 


33.00-36.00 
25.00-33.00 


28.00-30.00 
23.00-28.00 


None qtd. 
21.25-22.00 
20.50-21.25 


None qtd. 
19.75-20.25 
19.00-19.75 
None qtd. 


7.00- 8.00 
5.00- 7.00 
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NEW METHOD OF HUMANE SLAUGHTERING OF HOGS 


Portable Schermer Hog Lift and 





Hog enters lift and then his forelegs automatically 
bottom to drop. 
Now the hog is in a firmly wedged position and 


operate a spring that causes the 


cannot move. 


After the hog is stunned with the Schermer Hu- 
mane Stunner, the lift is tilted by operating a 
side lever, and the hog is ejected on to the floor 
or a conveyor system. Lift and hinged bottom then 
automatically return to original position. 


The portable Schermer 
Hog Lift in combina- 
tion with the Scher- 
mer Stunner 
most economical, hu- 
mane slaughtering de- 
vice in the industry! 


Humane Stunner 


THIS IS THE QUICK, EASY METHOD 
YOU'VE BEEN LOOKING FOR 





ScHERMER (lM 
HUMANE | ff 
STUNNER } 


For cattle, 
hogs, sheep. 
Swift, Sure, 
Safe, Silent. 
Over Ye 
Million in 
Operation. 

No recoil. 
Easy upkeep. 
Low operating 
cost. 

With or without 
long handle. 





is the 





OVER 200 HOGS PER HOUR CAPACITY. | 
Also Handling Complete Line of Electrical Stunning Equipment 








ALF 


INTERNATIONAL 
CORPORATION 


118 Bast 28th St. 
New York 16, N. Y. 
Telephone: 
Lexington 2-9834 





SENT FREE 








SOOT OO RA enim en Cem mee Y, 
. ae 


shows you how 


WASHINGTON ALUMINUM! 
SAFE, SANITARY GRATING 


is used as flooring, platforms 
and ladders in leading meat 
packing plants. 


- .. they provide a practical economical 
answer where sanitary conditions and 
safe footing is required. 


WASHINGTON ALUMINUM 


COMPANY, INC. DEPT. 364 
BALTIMORE 29, MARYLAND 























CLASSIFIED ADVERTISING 


Count address or box numbers as 8 
words. Headlines, 75c extra. Listin 

vertisements, 
$11.00 per inch. 


U: solid. Minimum 20 words, 
Seer eT stoned words, 20c each. “Posi- 
tion Wanted,” special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Uniess 


g ad- 


75c per line. Displayed, 


Advertisements 
Cre eee PAYABLE IN ADVANCE 


Specifica Instructed Otherwise, All Cli 


jaselted 
il Be Inserted Over a Blind Box Number, 


EASE REMIT WITH ORDER 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





MANAGEMENT 
AGBD 48: Excellent health, 25 years’ experience. 
Qualified to assume full charge—sales management, 
purchasing, product development, general manage- 
ment, contract and chain store selling, development 
of jobber and broker outlets, development and sale 
of Italian type products. Experienced in all type 
packinghouse operations. Prefer to locate in east- 
ern states or Florida. W-153, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York, 
Be 





GENERAL MANAGER 
COMPREHENSIVE BACKGROUND: Age 37, col- 
lege graduate, accounting major. Qualified by prior 
experience to assume full responsibility of all pro- 
duction, purchasing, sales, livestock procurement, 
administrative and office management. Presently 
manager of progressive plant. Willl consider in- 
vesting in small plant with managerial position. 
W-168, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





I HAVE: Youth, energy, ability and desire to do 
an outstanding job for: packer, renderer or re- 
finer of edible or inedible fats and oils. 4% years’ 
experience superintending these operations for out- 
standing midwest packer. 3% years’ college plus 
management training. Will relocate. W-169, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





YOUNG MAN: College graduate (accounting), 
seeks position or association with progressive or- 
ganization, preferably west coast. Background in- 
eludes complete knowledge of formulating, pro- 
ducing and marketing of all beef-meat products. 
W-170, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N. Y. 





SUPERINTENDENT: Wishes change. 30 years’ 
experience in both small and large plants. Have 
complete knowledge of all departments of pack- 
ing plant. Can handle labor and know costs. W-156, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
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SALES MANAGER: Age 35. 10 years’ experience. 
Limited in present connection. Anxious to assume 
sales manager position with progressive packer. 
Can allocate territories, co-ordinate sales and pro- 
duction and market product profitably. Well ac- 
quainted with volume users in Metropolitan New 
Jersey area, Willing to relocate. W-173, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





SAUSAGE SUPERINTENDENT: Expert formula- 
tion, cost, and quality control. Available on reas- 
onable notice. W-97, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 





FOREMAN: Hog and beef casings. 25 years’ ex- 
perience. Will go anywhere. W-166, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 








SAUSAGE MAKER: Production foreman. 20 years’ 








experience. Cost conscious and highly efficient. 
W-98, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

SEASONING SALESMAN 
To cover states of Georgia, Florida, North and 


South Carolina. Well established territory. Good 
home for responsible individual. 


MEAT INDUSTRY SUPPLIERS 
MR, SOL MORTON 


770 Frontage Road W., Northfield, Tl. 





TOP BEEF COOLER MANAGER: Wanted, who 
can take full charge of beef sales, direct cattle 
buying, who has good record with chains and in- 
dependent buyers and shows good profit, Mod- 
ern government inspected packinghouse in middle 
west. Real opportunity to do a fine job. W-135, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








‘ SALES TRAINEE 
Nationally known manufacturer of packinghous 
equipment has opening in Chicago for a mechar 
ically inclined, intelligent, aggressive and reason 
ably educated young man under 30 years of age. 
Before being made a member of our sales engineer 
ing staff you will undergo an extensive two year 
training period in all phases of our manufacturing 
procedure. This is definitely a challenge to the 
sales minded individual who is seeking a permanent 
position with a AAA 1 company. We have an é& 
cellent life, health and medical insurance ptr 
gram plus numerous other benefits. All inquiries 
will be treated with strict confidence. Write 
giving full background to: Mr. A. O. Rhys 

THE ALLBRIGHT-NELL CO. 
5323 §. Western Blvd. 
Chicago 9, Ill. 


PLANT MANAGER: For new plant, federal it 
spected, two beds. Cattle, calf killing and boning 
operation. Some butcher cattle experience needed. 
Salary and 10% of net profit. Give age, @ 
ence, sales contacts in first letter. W-147, 
NATIONAL PROVISIONER, 15 W. Huron &t. 
Chicago 10, Ill. 








LIVESTOCK BUYER: Experienced, for centr! 
Illinois, Iowa, Wisconsin and southern Minnesot, 
for steady employment at good pay. Only & 
perienced buyers who have worked for slaugh 
terers or meat packers need apply. W-148, THE 





NATIONAL PROVISIONER, 15 W. Huron &. 
Chicago 10, Ill. 
WANTED: Assistant production superintendett 


who is up-to-date in all modern packinghouse 
erations. Prefer man with industrial enginee 
background. Fast growing and successful met 
packer in northern Ohio. Modern M.I.D. ini 
plant. Fine opening for qualified man, W-136 
THD NATIONAL PROVISIONER, 15 W. Hur 
St., Chicago 10, Il. 








DISTRIBUTORS WANTED: To sell famous brand 
Solingen packinghouse and butcher knives, 8 
ete. Exclusive territories. Exceptional profits. 
29, THE NATIONAL PROVISIONER, 527 Madi- 
New York 22, N. Y. 





son Ave., 









—_— 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 








SALESMEN 


FOR CHICAGO Hotel and restaurant supply house. 
Modern federally inspected plant. Sell fresh meats 
and/or corned beef, both locally and_ nationally. 
Must have good following. W-162, THE NATION. 
AL PROVISIONER, 15 W. Huron St., Chicago 10, 
fl. 


WANTED: ASSISTANT GENERAL PRODUCTION 
SUPERINTENDENT for packinghouse. Full line 
—. Medium size with federal inspection 

ted in northern Ohio. Prefer man with some 
industrial engineering background and enough for- 
mal education to become a future general produc- 
tion superintendent. W-171, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Il. 


COST ACCOUNTING: Leading midwest independ- 
ent packer has excellent opening for man trained 
in cost accounting with specialized experience in 
beef and sausage. No pork experience necessary. 
Write in confidence to Box W-172, THE NATION- 
AL PROVISIONER, 15 W. Huron St., Chicago 
10, Ill. 


EXPERIENCED MAN: To 
distribution, wholesale meat plant. Part owner- 
ship available. Contact Harry Foster, phone Lib- 
erty 7-9377, Charlevoix, Michigan. 











manage processing, 
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PLANTS FOR SALE AND RENT 


SLAUGHTER HOUSE 


On 8 acres of ground, metropolitan New York 

vicinity. Complete with state license and all 

equipment for beef and hog killing, smoking, 

slicing and wrapping machinery for bacon. Bo- 

logna manufacturing department and Brooklyn 

wholesale outlet. Excellent terms arranged. 
TIME REAL ESTATE 


Sunrise Highway at Wellwood Ave., Lindenhurst, 
Long Island, N. Y. Phone Lindenhurst 5-2275 








GOVERNMENT INSPECTED 
WHOLESALE MEAT PLANT 
in Brooklyn, N. Y¥. wholesale market area. 3 
coolers, basement, main floor and second floor, 
100 x 25. Ideally situated on corner along rail- 
road siding with loading platforms in front and 
back. 


FR-94, THE NATIONAL PROVISIONER 
527 Madison Ave., New York 22, N. Y. 





PACKING HOUSE, Retail market, close to large 
towns. Doing a nice business. Can be bought with 
a small down payment and terms to suit buyer. 
F8-165, THE NATIONAL PROVISIONER, 15 W 
Huron St., Chicago 10, Ill. 


FLORIDA: 300 lb. capacity—fully equipped—re- 
tail sausage kitchen. 6 months operation $13,000.00. 
Down payment of $8,000.00. Will take 2 year mort- 
gage for responsible person. Write to P. 0. Box 
2045, Fort Lauderdale, Florida. 


MODERN MEAT PACKING PLANT: on 17% 
acres of land in the heart of gulf area. 900 
feet railway and highway frontage. Ideal climate. 
dh meee “od information write P. 0. Box 3341, 

ctoria 








Texas, 


MISCELLANEOUS 








USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.00 each, Wire notification 
86.50 each. All Gov. services avaiable. 


JAMES V, HURSON 
418 Albee Bldg, Washington 5, D. OC. 
Phone REpublic 17-4122 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 





407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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Molds 


Aluminum ar Boiler Loaf Molds 


DRS. 10" = & Oo. cass i ewedwek 3.00 each 

D.* I. 144%” x 3%" RT: ua cadena @ $3.00 each 

Ne WR ot 2 is |” Ci ae ary @ $3.00 each 

ls 30" RO Ra aviveweces 3.00 each 
Stainless 

BED. 20" st Cab ter ieees. @ 7.00 each 


Hoy Loaf Ham Molds 
os, #109, with springs 12” x 4%” 
Ge ce caalecainavunauab ehaus @ $10.75 each 
Stainless, — with springs 12” x 5%” 
Me Me: . séasvedubbes vxameeeeiees of P ae 75 each 
Stainless Leaf spring covers 10” a 
ties wb antes aes meen cae’ 6%: 00 each 
PRD, ime #5-S Slide end covers 11” x 3 
x 8%” @ $3.00 each 


.@ $10.75 each 


Anco Ham Molds 

Stainless HA C 12” x 4%” x 4%" . 
Miscellaneous Molds 

a Wire Molds 14” x 44” 
e” @ $1.75 each 
ees gauge Te Steel Round Molds and 
Covers 13” x 4%” I.D @ $7.00 each 


Weudeient Specials 


1—Anco Bacon Conveyor Stainless Steel, with 
EW WMO odo cckacnaaasss omdeneda wee weeet Bids 
100—Aluminum Lugs with Stacker 
WEE. seanckcheeta wands waa es @ $7.00 each 


38—Keebler Frozen Meat Cutters ..@ $400.00 each 


1—Anco 50 H.P. motor Grinder, with Pulley 
GE. obs saves cbekekedwantpmakecuees $1,000.00 
1—Kleen Kut Grinder, with 15 H.P. 
GEE 66 us bean ec caaawsn bed ages a bemeeue $750.00 
1—Buffalo 66-B Grinder, with a 25 H.P. 
WET > goin 3340 kctbh aes cites pee cacenonl $1,200.00 
4-——Enterprise Grinder, with a 7% H.P 
MOOCRE, TACO GNOME ncccciccunsenccnceoes 00.00 
1—Randall 200 lb. Stuffer complete $750.00 
1—Boss 400 lb. Stuffer complete ........ 00. 


.00 
4—Salem Pickle Pumps ......... @ $65.00 each 
1—12’ Boning Table with 3 removable cutting 

boards to make up top. Round steel legs $100.00 
CHARLES ABRAMS, INC. 
460 North American Street 
Philadelphia 23, Pa. 


Phone Philadedphia WA-2-2218 





“‘Everbest”’ Stainless Steel 
* * COOK NET * * 


Everlasting, Ever Sparkling Clean 
(capacity 50-70 lbs.) 


DIRIGO SALES CORPORATION 
208-210 Milk Street, Boston 9, Massachusetts 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 2 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





FRENCH SCREW PRESSES 


8 and 4 Section Machines 4’ x 10’ 
Rebuilt Jacketed End Cookers, $4,200.00 each 


FSs-132, THE NATIONAL PROVISIONER 
15 W.. Huron 8t. Chicago 10, Il. 





GRINDER: Cleveland Kleen-Cut 6” plate, 5 HP 3 
phase motor with stainless steel tray. MIXER 
Buffalo #1 200# capacity, 3 HP 3 phase motor, 
Excellent condition. Replaced with larger equip- 
ment. COLOMA MEAT PRODUCTS, Coloma, Wis- 
consin. 





WRAPPING MACHINE: Versatile Corley-Miller 
BL-36 assembly conveyor and sheeter and model 
CT conveyor-sealer, in perfect working order. 
Can be seen in operation. A KOEGEL & CO., 
217 Stevens St., Flint 2, Michigan. 


BARLIANT'S 


WEEKLY SPECIALS 





We list belo of 
sale of machinery ‘and equipment eveliotie for 
prompt shipments at prices quoted F.O.B. a 
ps ma points. 
Current General Offerings 


Sausage & Bacon 

1963—AIR CONDITIONED SMOKEHOUSE CABI- 
NET: Atmos, stainless, portable, OA 8’ Wx 4/6” 
deep x 10’6” high, complete, only | my 

hardly used, full factory guarantee ___. Y'750 
1964—SMOKE GENERATOR: Mepaco Tipper, aaa 
ard model, like oa, used less than a month for 
lab. purposes only _ $975.00 
1954—FROZEN MEAT. SLICER; “GMC mdi. 5-16 
automatic slicer V2” to 1/2” 950.00 
1765—STUFFER: Boss 600 Ib. cap., ~ with valves, re- 
cently reconditioned __... $1,395.00 
1785—STUFFER: Randall 300 Ib. “capacity, ‘with. stuff- 
ing valves—air piping . $750.00 
iy aay oe 200 Ib. capacity, “with air 
piping. A-| condition 5725.00 
1967—SAUSAGE DISPENSER: Boss, size #2 $225.00 
1777-—GRINDER: Kleen-Kut #7-E, :. type K, with jack- 
eted cylinder, 8%” plates & knives, aluminum 
hopper, I5 HP. motor $850.00 
1724—GRINDER: Buffalo +66-B, "25 HP. motor_$725.00 
1132—SILENT CUTTER: Buffalo #44B, 200 Ib. cap., 
20 HP. mftr., V-belt drive, Ist class cond...$895.00 
1692—SILENT CUTTER: Buffalo 338-B, 175 Ib. cap., 
new knives, 15 HP. A-! reconditioned 00 
ria Buffalo 35, stainless shell, 
cap., 15 HP. motor 
184I—MIXER: Boss #16, 400 Ib. cap., 2 HP.. $625.00 
1957—SLICER: U.S. #170-GS, late model, Cy 

grouper & stacker ‘$950 
1721I—PORK-CUT SKINNER: Townsend 327. Fre :00 
1762—FAMCO LINKER: mdi. H-12, 4!/2” links $875.00 

















1804—HAM MOLDS: (142) Adelmann, stainless 

sey, with covers ea. $12.75 
26) 0-2-S-E, 12” x 454” x 434” deep. 

33) 0-2-G 12” x 5; x 544” deep. 
83) 2-0-E, 12” x A” x 51," deep. 

9662—HAM MOLDS: stainless steel, with covers, 
like new springs, excellent condition ...ea. $12.75 
109—7108 -E) 8 Ibs. 11” x yg * wn 
100—Z112 (0-2-X) II Ibs. 11” x 6 

ele W2 Ibs. 12” x 61/,' ie : * si" A 


30—#114 
1310—LOAF MOLDS: (520) go Ho 1 ep staln- 
less steel, 10” x a4" x 4%". to, ea. $6. 
1825—PRE-SLICING Maus: ‘(any Elobe Hoy stain- 


less steel, 4 x 4 x 27” | .00 
1760—LOAF PANS: (800). Globe “Hoy “#31. 5. ’ stain- 
less steel, 10” x 5% x 4” deep a. $1.95 
Rendering & Lard 
1973—COMPLETE RENDERING PLANT: incl. two 


4, x 10’ Cookers, 150 ton Press, 50 HP. Jay-Bee 
Hammermill, Boiler, Trucks, 105 acres land, mis- 
cellaneous buildings, private lake, etc. Plant 
now in oe Priced for quick sale. Write 
for full detai 

In HYDRAULIC. PRESS: French Oil, 700 ton cap., 
with steam pump ..... 2,500.00 

1486-HYDRAULIC PRESS: “Anco, “300 ton “capacity, 
with electric pum 2,750.00 

I810—COOKER: 5 x Py only 3 yrs. old, with is HP. 
motor & drive . 2,875.00 

1744—HOG: Mitts & Merrill #15 CRE, 27” x 20” 
feed spout reel hg rotary shaft & knives, 
75 HP. or 100 HP. $4,000.00 

1975—H ASHER- WASHER: phe aoe “30” x 16" cylin- 
der, 20 HP. motor ........._. swine | 550,00 

Miscellaneous. 

lad Nag COMPRESSOR: Vilter, 10/2. x 
10’, 150 HP. synchronous mtr. A-I shape..$4,650.00 

1779—BELLY ROLLER: Globe 312448, 22” x 36” dia. 








roller, galv. slat conveyor, 2 HP. motor...$950.00 
1955—MOYNO PUMP: type CBO. oe ... =e 
ut- 


sa ger BALL FORMER: Alba Eng. Co., 
Rol'', mdi. 101, peer a 6” dia. screw & 
8” wide belt, with mo 


$2,850.00 
1979—GEBHARDT BLOWER * UNITS: (3) 25” x 8° 





galv. pans, motors, coils, A-! cond._.ea. $300.00 
st and most important 
cusaan ay Liquidation Sale in years. 


FRIED and REINEMAN Many y °. 
PITTSBURGH, PENNSYLVANIA 

See our Big two-page ad, this issue, pages 

38-39, National Provisioner for complete 

information. 











EQUIPMENT WANTED 





WANTED: Automatic checkweighing machine, 
used, the type made by Toledo or Exact-Weight. 
Write to Box W-131, THE NATIONAL PROVI- 


SIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: PORTABLE Cooler 40’ long x 20’ 
wide, with refrigeration unit. EW-149, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





All items subject to prior sale and confirmetion 
e New, Used & Rebuilt "Equipment 
e Liquidators and Appraisers 
WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Il. 
WAbash 2-5550 


RLIANT & ©. 
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SAVE LABOR with a KEEBLER ADVERTISE 
CHOPPER ms in this issue of THE NATIONAL Provisioy 
36” Diameter Knife 
For 20% Greater Knife Life a oe ? 
With the Keebler Circular Shoulder Chopper, Allbright:Nell ‘Co., = 
ond Pork ‘Soothe. ane eee coe Amalgamated Meat Cutters and Butcher Workmen 
The Chopper operates in conjunction with j aawien oe oe Institute, Inc. 
the moving top of the cutting table. One man American Maise Products Company 
lines up the sides on the table just ahead and American Spice Trade Association 
in front of the knife. The knife cuts with Asmus Brothers, Inc 
unfailing accuracy—leaving the maximum P 4 
amount of meat where it is most valuable. Barliant and Company 
Simple adjustments compensate for grinding Borax Carton Corp. 
down of the knife. Knife is also easily ad- Brechteen Corporation, The 
justed for different angles of cut desired. Busse Brokerage 
Write or call now for complete information Calgon Company 


and prices. Chain Belt Company 
EEBLER ENGINEERING CO Chevrolet Division ef 
° General Motors Corporation 
Pome go oe s ay we 
* incinnati Butchers’ Supply Company, e 
1910 West 59th St. © PRospect 6-2500 © Chicago 36, Ill. Cocomten & Kaaatio Peainalen Cattoraim 
Custom Food Products, Inc. 





























Darling and Company 

De Laval Separator Company, The .. 
Dobeckmun Company, The 

Drehmann Paving & Flooring Co. 
duPont de Nemours & Co. (Inc.), E. I. 
Durabilt Conveying Systems 


Ehrsam & Sons Manufacturing Co., The J. B. ............4 
Connie First Spice Mixing ga Inc. 

Ford Motor Compan 
French Oil Mill on Co., The... 0.2.00. 500 cele #4 


CASING Globe Company, The .... Second 


Ham Boiler Corporation 


Hess-Line Company 
Hoffman-La Roche, ? 
Hygrade Food Products Corporation 
Industrial Air oe Systems, Inc. 
WARNER JENKINSON MFG., CO. ansnanenrnanetiny sn Siac 
2526 Baldwin St. * St. Louis 6, Mo. FRED “COPPOLA oss ls KS Ke bas cw Sin des colle ad 
i . K & M Foundry & Mfrs. 
West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. Sedinan taberaubes tas: 
Keebler Engineering C 
Koch Equipment Co. 





Linker Machines, Inc. 


McGraw-Edison Co., 

Tropic-Aire Div. 
Merck and Company, Inc. 
Meyer Packing Co., The H. H. ... 
Michaud Company, A. 
Midtown Wholesale Meats, Inc. 
Mid-West Wax Paper Company .. 
Miller & Miller, Inc. 


Pfizer and Co., Inc., Chas. 
Preservaline Manufacturing Company 


DRESSED BEEF — Carbonic Company 


Rhinelander Paper Company 


BONELESS MEATS AND CUTS Rope! Poskaging Sanlpaient, ae 


St. John and Co. 

OFFAL Sandvik Steel, Inc. 
Seaboard Boneless Beef Co. 

Seelbach Co., Inc., K. C. 


Sheet Metal Engineering Co. 
Shortening Corporation of America, Inc. 
Sioux City Dressed Beef, Inc. 
° oo, ay ae egga 
mith’s Sons Co., 

CHICAGO ST. PAUL Somerville Dressed Meat Company 
Staley Manufacturing Co., E. 
Stehling Company, Chas. i 
Superior Packing Company 
Sutherland Paper Company 

















U.S.. Industrial Chemicals Co. < ....066. evens eevee 0s cnn Be 

Union Steel Products Company 

Universal Oil Products Company 

Vegetable Juices, Inc. 

Vegex Company 

Voss Co., Inc., J. H. H. 
Warner-Jenkinson Manufacturing Company 

Tne most compiete line available. Washington Aluminum Company, Inc, 


. : Wear-Ever Al = 
Over 100 sizes, 10 different shapes. ‘Gasws hoes a: 


All in Cast Aluminum—some in Stain- Williams Patent Crusher & Pulverizer Co. 


less Steel. Ask for booklet “The While every precaution is taken to insure accuracy, we ¢ 
Modern Method", listing all end con- guarantee against the possibility of a change or o 


taining valuable ham boiling hints. this index. 








ie firms ees bch are is Bee sheng B ese you. 12 D 

and equipmen ma servic 

HAM BO ] LER (ee) ° |) ° ATION ane Pr to help cn te pong nd more efficiently, 
economically and to help you make better products which’ 

OFFICE AND FACTORY, PORT CHESTER. N. Y can merchandise more profitably. Their advertisements | 

opportunities to you which you should not overlook. 
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